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City and CouN TRT Cook: 40 
O R. 

Accompliſh'd Ho us EWIF E. 


CONTAINING, 
Several Hundred of the moſt approv'd Receiers in 


COOKERY, [[PASTRY, 
CONFECTIONARY,' PICKLES, | | 
CORDIALS, PRESERVING, | 118 
CosMETICKSs, [{[SyRUPs, © 1 
JELLIES, ENGLISH WiNEs, &c. 1 


Iluſtrated with Forty- nine large COPPER PIATES, 
directing the regular placing the various Diſhes on the 
Table, from one to four or five Courſes : Alſo, Bills of 
Fare according to the ſeveral Seaſons for every Month 

of the Year. | 


. 
" 
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LIKEWISE, 


The Horſe-ſpre Table for the Ladies at the late Inſtalment at 1 
Windſor ; the Lord Mayor's Table; and other Hall Dinners in 
the City of London; with a Fiſh Table, Cc. | 
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By CHARLES CARTER. 


Lately Cook to his Grace the Duke of Heyl, the Earl of 
Pontefract, the Lord Cornwallis, &c. 
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To which are added, IT 
Near Two Hundred of the moſt approved Receipts in Phyſick 


and Surgery, for the Cure of the moſt common Diſeaſes inci- 
dent to Families; with ſeveral ſovereign Receipts for the Cure 
of the Bite of a Mad Dog. 


I 
* 


The Second Edition, with large Additions. 


LONDON: Printed for A.BxTTEsworRTHandC. Hitch; 
and C. Davis, in Pater-nofter-Riw; and 8. AUsTEN in 
St Pauli Church- yard. 1736. 


— 


| 


r 


Fon, having extracted the Quinteſſence of 
the Art from a long Race of Predeceſſors, all 
"09 of them practical Cooks of ſome Eminence 
and beſides theſe Advantages, I having had Op- 

ities of ſerving ſeveral noble Perſonages both at home 
and abroad; as his Grace the Duke of Argyle ; the noble 
Lords, the Earl of Pontefract, Lempſter, Cornwallis, 
and other noble Peers; and alſo the Honourable General 
Wood in Flanders; the Lord Whitworth in ſeveral Em- 
baſſies to Berlin, the Hague, &c. Eſquire Poley, to the 
Hluſtrious Houſe of Hanover, and General Wade in Spain 
and Portugal, in the Year 1710. Theſe have given me Op- 
portunities, nor have I been wanting to myſelf in laying hold 
of them, to furniſh myſelf with whatſoever Improvements 
were to be made from the various Prattices of other Nations, 
and if any were to be met with worth regard, to adapt them 
to my own, 


Having thus by long Praftice and Application, qualified 
myſelf for my Profeſſion, I at length determined no longer ob- 
Stately to refuſe complying with the frequent Urgencies of 
ſeveral of my Acquaintance, but to communicate thoſe Improvg- 
ments I have made in the Art, for the Aſſiſtance of thoſe of 
my Brethren who have wanted many of my Advantages and 


Experience, and likewiſe for the publick Geog, 
Az Nor 
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Nor will it, in my Opinion, be any Diminution or leſſen- 
ing of the Value and Eſteem of ſuch of my Brethren who 
are thorough bred and accompliſhed Cooks, if Gentlemen be 
made acquainted with ſome of the ſlated Rules of the 
Art. They would not then ſo much depend upon the unartful 
Management of a Tavern-bred Dabbler in the Myſtery of 
Ceolery, who by a ſullen Reſervedneſs often conceals his Ig- 


Agrance, 


? The I would not too highly applaud my mon Performances, 
J nor unjuſtly decry that of others; yet I may juſtly venture to 
ſay, that I have not only given intire Satisfaction to thoſe no- 
ble Maſters before-mentioned, but alſo what I have publiſhed, 
are almoſt the only Books, or but one or two excepted, which 
of late Years have come into the World, that have been the 
Reſt of the Author's own Practice and Experience : For tho 
very ſew eminent practical Cooks have ever cared to publiſh 
what they knew of the Art, yet ſome have been prevailed upon | 
for a ſmall Premium from a Bookſeller to lend their Names to 1 
Performances in this Art unworthy their owning. ; 


But to inſiſt no longer on theſe Matters, I ſhall now apply myſelf 
to give ſome Account of what may be expected from theſe Sheets. 


¶ have here, beſides fome hundred choice Receipts, and ef- 
pecially of Soups and Fiſh, preſented the World with 49. Cop- 
per Plates, which I perſuade myſelf will be ſingularly uſeful in 
that they exhibit at one View all that is neceſſary for furniſh- 
ing elegantly a Gentleman's Table. 


By the Aſſiſtance of theſe Plates a Gentleman may be enabled 
at one View to chuſe what Service he likes beſt upon any par- 
ticular Occgſion, and he will find a Bill of Fare ready ſet- 

. tled to his Hand upon all the Varieties that may occur thro” 
every Stage of Life and Advance of his Fortune, upon ſuch 
Days as ſball be remarkable, and which he ſbali deſire ta 
diſtinguiſh upon any joyful Occurrences. 


Theſe are methadically diſpoſed according to the various 
Months in the Year, not only for one, but 66g Courſes, 
and to 7 or 9 Diſhes of an oval Table, with all manner of 


Farieties in Segſin; tegether with Pettages and Diſhes for 
the 
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the Side- board, the Names of every Diſh being engraven within 


its particular Circle, | | 


All is performed in ſo exact and regular a Manner, that 
a Method is pointed out for ordering an Entertainment in the 
moſt elegant Way ; that there is no danger of miſtaking, nor 
any need for other Direction or Aſſiſtance. | 

As Plates 1, 2, are an oval Table for January of 5 Dijhes 

and 2 Courſes ; Plates 3, 4, for February of 5 Diſbes ana 

2 Courſes ; Plates 5, 6, for rch, of the ſame ; Plates 7, 

$ 8, for April; 9, 10, for May; 11, 12, for June; 13, 14, 

for July; 15, 16, for Auguſt; 17, 18, for September; 

19, 20, for October; 21, 22, for November; 23, 24, for | 
December. | 
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LET LEI 


Plates 25, 26, 27, 28, are an oval Table for 75 Diſhes 
and 4 Courſes ; 29, 30, 31, 32, Tables for ꝙ Diſhes and 2 
Courſes; Plate 33 for 4 Diſhes and 4 Courſes ; Plates 35, 
36, for 2 Diſhes and 3 Courſes ; Plates 37, 38, for 3 Diſhes 
and 3 Courſes; Plates 39, 40, 41, for 2 Diſhes and 4 
Courſes ; Plate 42 ts 2 March, April, and May, for 17 
Diſhes. Plate 43, for June, July, and Auguſt, for 17 Diſhes. 
Plate 44 for September, October, and November, the like | | 
Number; and Plate 45, fer December, January, and Fe- ; 
bruary, the like Number; 46 is a long Table of all forts of i 
Fiſh; 47 is the Form of a Lord Mayor's Table furniſhed ; N 
and 48 the Form of the furniſhing Tables at the Halls in | 
the City of London: Plate 49 repreſents the Table for the l 
Ladies in the Form of an Horſe-ſhoe at an Inſtalment Dinner | | 


1 . p CY 


at Windſor. 


The Deſign of this Piece is rather to promote good Houſe- 
wifery than Luxury, not ſo much to prompt to Epicuriſm, and 
gratifying capricious and fantaſtical Palates, as to inſtruct 1 
haw to order thoſe Proviſions our Iſland is ones with, in | 
a wholeſome, natural, decent, nay, and elegant manner, yet J | 
not in / rude and homely one, but that they -may be befitting 
the Table of a Nobleman, or a Prince: To order them fo | 
that they may delight the Eye, and gratify a reaſonable Palate ; 

as well as ſatisfy the Appetite, and conduce to Health at the | 
ſame time that they de to the Nouriſhment of the Boch. | 


tt 
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It gives not Directions ſo much for foreign Diſhes, but thoſe 
we have at home ; and indeed, we have no need of them, nor 
their Methods of Cookery, whoſe Scarcity of what we enjoy, 
obliges them to make a Virtue of Neceſſity, and to endeavour to 
ſupply by Art, what is denied them by Nature. 


Our Iſland is bleft with an uncommon Plenty and Variety 
of moſt, nay, I may venture to * all the ſubſtantial No” 
ſaries of Life; the Produce both of the Land and Sea, u 
ther Fleh, Fowl, or Fiſh, and alſo Fruits, edible Roots, Plants 
and Herbs, the Produdt f our Fields, Meadows, Orchards, 
and Gardens, in ſuch Ple 
bouring Nations can boaſt the lite; for Fleſh, as Beef, Mut- 
ton, 2 Lamb, Pork, Bacon, &c. what Market in Eu- 
rope, nay in the World, can ſhew the like, as Leadenhall? 
which is but one of the many that ſupply the ſingle City of 
London, and they not much inferior, even to the Surprize of 
Foreigners; and as for Fouls we have no Scarcity, either tame 
or wild ; as for Fiſh, the Seas that ſurround Great-Britain, 
and the innumerable Rivers that water the Inland Parts, 
ſufficiently ſupply us with that: witneſs Billingſgate, Fiſh-ſtreet- 
ill, and many Fiſhmongers in all our Markets, and inter- 
ſperſed thre the City, that ſcarce a capital Street is without : 


As for Fruits, Herbs, edible Roots and Flowers, Stocks- | 


Market, Covent-Garden, and many others, are ſufficient 
Demonſtrations of our Superabundance : So that it may juſtly 
be ſaid of Great-Britain as of the Land of Canaan, that it 
is a Land flowing with Milk and Honey. 


Being thus liberally provided by Nature, our Defign is te 
—_ how this Liberality may be ordered and prepared in 
the beſt manner, ſo as to be wholeſome to the Body, and grate- 
ful to the Palate, without being unreaſonably chargeable ta 
the Packet, and not in a rude and unpolifhed Manner, but 
fo decent and elegant, as may become the Grandeur of the 
greateſt Nobleman, or Magnificence of the greateſt Me- 


narcn. 


Some of our Nobility and Gentry baus been tos much at- 
tached to French Cuſtoms and French Cookery, /o that 
they have not thought themſelves capable of being well ſerved, 


unleſs they ſent for 4 Cook from a foreign Country who, 


jnasta, 


nty that ſcarce any of our 7 4 | 
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indeed by the Poverty of his Country (compared with our own) 
and the 110 Humour of its Inhabitants, whoſe Gouſts are 
continually changing, is conſtrained to rack his Invention te 
1. Nature and loſe it in Art, rather to puzzle than pleaſe 
the Palate. 


Indeed, I know no Reaſon, that we, in the mid/t of our 


| abundant Variety, ſhould ſo far ape any of our indigent Neigh- 


ours, as to dreſs our more delicious Fare after the Humour 


of the (perhaps vitiated) Palates of 2 great Perſonages, 
or noted Epicures of France, as a la Dauphine, a la Mainte- 
non, a la Sante Menehout, a la Mentizeur, &c. as if En- 
gliſh Palates were not as nice Fudges of good eating as French 
Ones. 


But not to dwell longer on this Subject, I muſt acquaint the 
Reader, that what follows by way of Appendix, is not the 
Performance of the ſaid celebrated Author, but is added by a 
judicious Hand, from the Improvements made by the maſt ex- 
perienced Perſons in the ſeveral Branches of Houſewifery there 
treated on, and many of the Recipes 3 the Collectian 
of a noble Lady deceaſed, to whom the World is very much 
obliged. 


By the Afiſtance of this Appendix, a Miftreſs of a Houſe, 
or Houſe-keeper, will be enabled to furniſh not only a giod Pan- 
try, but a well-flored Cellar with good Engliſh Wines, and 
potable Liguors of our own Growth and Production, not in- 
ferior to thoſe of France, Spain, or Portugal, in Goodneſs 
and Agreeableneſs to Engliſh Conſtitutions, but vaſtly inferior 
in Price, which will be always at hand, either to refreſh or 
repair languid and exhauſted Spirits ; to entertain Friends ; 
and alſo to flore the Cloſet with refreſhing Cordials proper 
upon any Emergency, either to preſerve Health or to re- 


ſtore it. 
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Nor are there wanting Coſmetics for the helping, pre- 


ſerving, and recovering the Complexions of the Fair Sex. Fur 
theſe and the Phyſical Receipts we are beholding to the Manu- 
ſcript of a noble and generous ſpirited Lady deceaſed, to whom 
we and Mankind are indebted for her rich Colleftion of ex- 
cellent Receipts in all the ſeveral Branches in the Appendix, 
neuer before made publick. 


Hnd 
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And as to the Phyſical Part, that will put the Mother 
of a Family into a Capacity to adminiſter to themſelves, their 
Children, or their Servants, labouring under any of the 
Aches, Pains, Sores, or any of the many Maladies therein 
mentioned, which often happen in a Family, without the Trou- 
ble of ſending or going to Phyſician, Apothecary, or Surgeon, 
which to many Families in the Countries is frequently very 
troubleſome, as well as chargeable, by reaſon of their great 


Diftance from them. 


And alſo thoſe generouſly-diſpoſed Gentlewomen that are 
charitably diſpoſed to be ſerviceable ta their poor and afflifted 
Neighbours, will, by the Peruſal 4 this Book, be inſtructed 
hny to exert their Beneficence, without greatly burdening their 
Purſes, or fatiguing their _— The Recipe's being gene- 
rally ſuch as are cheap, eaſily procured, and as eaſily pre- 

ared; and they will thereby obtain, not only a good Name 
(which the Wiſe man ſays, is rather to be choſen than precious 
Ointment) but the Thanks, good Wiſhes and Prayers of their 
poor afflifted Neighbours to whom their generous Aſſiſtance ſhall 


"afford Relief. 
M hoever ſhall make Uſe of this, will find the Particulars 


worth their Notice, and the Produce worth their Pains ; and 


that the Succeſs will not fail their Eæpectation, and ſo anſwer 
the End and Aim of the generous and charitable Perſons whs 
ſhall adminiſter, and the Editor, who is a Well-wiſher to 


Mankind in general. 


| We, uy 3, 


The CoMPLEAT 


& 0 N * Ex 


City and CounTRY 


C O O K. 


eee eee ee n 


AKE Scate, Flounders, Eels, and 
S& Whitings; lay them in a broad 
% Gravy-pan, put in a Faggot of 
Thyme, Parſly and Onions; ſea- 
don them with Pepper, Salt, Cloves, and 
Mace ; then pour in as much Water as will 
cover your fiſh : Put in a Head of Celery, 
and ſome Parſly Roots. Boil it very tender 
about an hour, then ſtrain it off for any Uſe 
for Fiſh or Meager Pottage : This Stock will 
not keep above a day: If you will make a 
brown Stock, m muſt paſs your Fiſh off in 
B oy brown 
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= The Compleat City 
brown Butter, and ſtove it ; then put in your 
Liquor and Seaſoning. 


To make a good Stock for Soops of Fleſh. 


AKE a Piece of Briſket Beef, a Neck 
of Mutton, a Knuckle of Veal, and a 
Fowl ; waſh them and put them in your Pot, 
which fill up with ſoft Water, and when it 


boils, skim it clean; then ſeaſon it with a 


Faggot of Herbs, whole Pepper, Salt, Cloves 
and Mace, and put in a Cruſt of Bread : Boil 
all very well, but take out your Fowl and 
Knuckle of Veal before they are boiled to Rags; 


| ſtrain all for Uſe. 


8 Broth for all forts of Soops in Maigre. 


N the Evening ſet a Kettle of Water over 
the Fire, with what quantity you pleaſe of 

Peas, Cabbage, Carrots, Celery, Onions, Parſ- 
nips, Turneps, and Cloves; and let them boil 
till the next Morning; and when they are well 
boiPd, take off the Kettle, ſet it by for the 
Liquor to ſettle. 

Then having cut ſome Carrots in two, put 
them into a Stew- pan, with ſome Parſnips and 
whole Onions, with ſome Butter; ſet it over 
the Fire, cover it, and let it ſtand, ſtirring it 
now and then; and when the Roots have got- 
ten a good colour, moiſten them with your 
Pea-Soop; put all the Roots, with their Liquor, 

into 
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into a Kettle or Pot, and fill it up with the 
Peas-Soop, and let them ſtew gently, then Sea- 
ſon it, putting in a Branch of .Celery, another 
of Leeks, and another of Parfly-Roots, a Mig- 
nonette ; and if you have any Carcaſſes of Fiſh, 
put them to it; for all forts of Fiſh are good 
for this purpoſe, if they have no Scent of muddy 
Water. 

This Broth is good for moiſtening all ſorts of 
Cullis's made with Fiſh, or Sogps made with 
Herbs, Onions, Cabbage, or Lees, 

This is a foundation for all Soops in Maigre, 
and the Broth for Olios is made after the ſame 
manner, for it is the Cullis only, that makes the 
difference. 


To Roll a ſhort Rib of BEE F. 


E T your Beef be the firſt ſhort Rib, bone 
it and lard it thro* and thro', with Bacon 
and Ham, ſeaſon it with Salt, Pepper, ſweet 
Herbs, and Spice ; roll up the Beef, tie it up 
and lay it in the Bottom of a Baking-pan or 
Kettle, with Slices of Bacon, Beef, and Onions ; 


let Beef be layed upon theſe ; ſeaſoning with 


Salt, Pepper, Cloves, Sweet Herbs, Onions, and 
Carrots, then pour into the Kettle, a bottle of 


| White-Wine, and lay on more Slices of Beef 


and Bacon, 

Cover your Baking-pan cloſe, ſet it a Stew- 
ing with Fire under and over, when it Is e- 
nough drain it, untie it, and diſh it up with 2 


Cullis, and ſerve it up hot. 
B 2 To 
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To make good Gravy. 


X7OU may lay ſome Slices of Ham or Ba. 

con at the bottom of your Gravy-pan 3 
put in ſeveral Pieces of Beef prety thick ; then 
lay on Slices of Onions and Celery, or Leeks, 
alſo a little Thyme and Parſly ; ſtove it gently 
till it comes to brown; then put in ſome good 
Broth, and you may have it what Colour you 
pleaſe, Strain it off for Uſe. 


Spaniſh Olio, the cheap Way. 


AKE Mutton, Beef, Veal, Lamb, and 
Pork, cut in two Pound Pieces ; then ſet 
them off, or paſs them in a Stew- pan; then take 
two Pigeons, two Teal, one Duck, two Chick- 
ens, four Snipes, two Woodcocks, one Pound 
of Polonia Sauſages, one Pound of lean Ham; 
paſs off all, then ſtove all in a deep Pot, with 
Lettuce, Savoys, Celery, Endive, a Faggot of 
Herbs, and ſome Garlick, with a little Saffron, 
and a Handful of large Dutch Peas; ſeaſon it 
with Pepper, Salt, Cloves and Mace; ſtove all 
tender, and ſkim it well; then make a Coolio 
with. ſome Peas or Aſparagus, to lap over, and 
a few forc't Lettuce, and Heads of Aſparagus ; 
ſo diſh your Roots and Meat in Rows, your 
Fowl a top, then your Coolio ; fo cover it, and 
ſerve away tall of Liquor, 


BEEF 
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BEEF alamod:. 


E T your Beef be ſuch as is full of Gravey, 
corn it and ſeaſon it with Pepper, and 
pounded Cloves. Then having pounded a couple 
of Shallots, ſome Rocamboles, ſweet Bafil, 
Thyme and Parſly, and put in a Glaſs of 
Wine, ſtrain it off and lay the Beef to marinate 
in it two Hours, 
Then lard the Beef, with thick _ and 
ſtew it with ſome Cullis ; Bay-leaves and a 
Glaſs of White-Wine. 
This is commonly ſerv'd up cold in Slices, 
with Parſly on't. 


ANOTHER, 


AVING the Nut of a Leg of Beef, lard 

it with Slices of Bacon about the large- 
neſs of half a Finger ; being firſt ſeaſoned with 
Salt, Pepper, ſweet Herbs, and Spice, a couple 
of Cloves of Garlick cut ſmall, ſome Parſly and 
Chibbol, all mixt together. 

Then lay ſome Slices of Bacon, Beef, Onions, 
Thyme, Sweet Baſil and Bay-leaves; lay the 
Beef over theſe, ſeaſoning it with Salt, Pepper, 
Cloves and ſome Cloves of Garlick ; pour into 
theſe ſome Glaſſes of Wine, and lay over all 
Slices of Bacon and Veal. 

Then cover the Kettle, and cloſe it up with 
Paſte and ſtew it for ten Hours; then if it 
is deſigned to be ſerve'd up for a hot Courſe, 
B 3 diſh 
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diſh it whole or cut into Slices with it's own | 
Liquor and Lemon Juice. It will be more 
reliſking if ſerved cold. 

+ 


V Spaniſh Tureene the eaſy Way. 


AKE a Piece of Briſket Beef, cut it into 
three Pieces, a Pound each Piece, do the 
ſame with a Breaſt of Veal, and Lamb, and 
Mutton ; ſkim it well, then put in two Chickens, 
or a Fowl, and two Pigeons, two Partridges, 
and two Teal; ſome Lettuce, Sorrel, Parſly, 
Celery and Endive ty*d up in Faggots; ſeaſon it 
with Pepper, Salt, Nutmeg, Cloves and Mace ; 
put in two or three Heads of Garlick, ſome Slices 
of Ham, a Handful of French Beans ſplit, and 
the ſame Quantity of Peas; ſtove all well and 
tender, and ſkim it well ; take out your Chickens 
before they are too much, and your Lamb like- 
wiſe; then diſh up your Meat and Roots mixt, 
and your Chickens at top ; ſerve away hot, and 
well ſkim'd and clean. 


A Soop with Almond Milk, 


CALD and pound a Pound or two of Al- 

monds, moiſtening them with a little water 
and having a Stew-pan ready over the Fire with 
lukewarm Water falted a little, pour it into a Pan 
to the Almonds, then Strain it well two or three 
times through a Sieve ; then put it into a Kettle 
with a little Sugar and a Stick of Cinnamon, 


Set 


and Country C O OK. * 


Set it on the Fire, make it boil and keep it boil- 
ing gently, toaſt ſome Slices of Bread till they 
are pretty dry and put them in the Almond Milk 
to ſoak, pouring a ſufficient quantity of the 
ſame Milk over the Toaſt. 

Then Boil a quart of Water, and put into it 
the crum of two French Rolls mixt and pounded 
with Almonds, add Cinnamon and Sugar, and 
let it ſoak for three or four Hours; ſtrain off the 
Almond Milk; the reſt done as before, garniſh 
the Dith with March-pane or bread fry'd and 
ſerve it up. | 


Sorrel Soop with Eggs. 


OUR Stock muſt be made with a Knuckle 
of Veal and a Neck of Mutton, well ſkim'd 


and clean; put in a Faggot of Herbs; ſeaſon 
with Pepper, Salt, Cloves and Mace, and when 


it is well boiled and tender ſtrain all off; then 
let it ſettle a little, and ſkim all the Fat off; then 
take your Sorrel and chop it, but not ſmall, and 
paſs it in brown Butter; put in your Broth and 
ſome Slices of French Bread ; ſtove in the Middle 
a Fowl, or a Piece of a Neck of Mutton z then 
garniſh your Diſh with Slices of fry'd Bread and 
ſome ſtewed Sorrel, and poach ſix Eggs, and 
lay round the Diſh, or in your Soop; ſo ſerve 
away hot. - | 
Savoy Soop. 


AK E four ſmall Savoys, ſet off two, and 
take out the Inſide, and fill it up with 
Forc'd-meat, and tie them round with Pack- 

B 4 thread 
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thread, and ſtove them in your Soop; then take 
the others, cut one in Quarters, ſhave the other 
fine, then paſs it off in Butter, and put in good 
Broth and Gravy; ſeaſon with Pepper and Salt, 
garniſh with forc'd Savoy, and put in the Middle 
two Pigeons, or a Piece of Mutton ; ſkim it well 
and ſerve away hot. 


An Almond Pye. 


AKE a pound of ſweet Almonds, ſkin 

them, pound them well, moiſtening them 
now and then with the whites of Eggs. Beat up 
the whites of eight Eggs to ſnow ; mix four of their 
yolks with Savoy Biſkets raſp'd, Green Lemon 
peel cut ſmall, and ſome criſp'd Orange flowers, 
or Orange flower-water. Then taking the Al- 
monds out of the Mortar, mix them with the a- 
foreſaid Ingredients, ſweeten it to your Taſte, 
add the beaten whites of Eggs, ſet it over your 


Abbeſs with a border round ready done with puff 


Paſte in a Baking- pan and bake it. 
Strew it with Sugar, glaze it with a Red-hot 


fire Shovel, and ſerve it up hot. 


— Sauce, 


AVING Waſhed two or three Ancho- 
vies very well, boned them, and cut them 
ſmall, put them into a Stew-pan with a thin 


Cullis of Veal and Ham, ſeaſoned with Pepper 
and Salt, make it hot and reliſhing; this Sauce 


may be uſed with Roaſt- meat. 
8 Andovilles 
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Andovilles, or Calves Chitterl ings. 


ROCURE the largeſt Calf's Guts you 
| can; cut them into the Lengths you would 
have them, and tie them at one end; and hav- 
ing prepar'd Bacon, a Calf's Udder and Chal- 
dron, blanch, and cut them into Dice or Slices, 
and put them into a Stew-pan, ſeaſoning them 
with Salt, Pepper, a Bay-leaf, a Shallot cut ſmall, 
good Spice pounded, to which add half a Pint 
of Cream; toſs it up, then take off the Pan, and 
thicken the Mixture with the Yolks of four or five 
Eggs, and ſome Crums of Bread ; then fill up the 
Chitterlings or Guts with this Stuffing, keeping 
it warm; tie up the other Ends with Packthread, 
blanch, and boil them, and let them ſtand in 
their own Liquor till they are cold; when you 
are to ſerve them up at the Table, boil them 
over a moderate Fire, and ſerve them up pretty 
hot, 


Andouilles, or Hogs Chitterlings. 


AVING procured the large Gut of a 

Hog, and cleans'd it well, and ſoak'd it 
in Water a Day or two; then blanch it in hot 
Water with a little Salt, Slices of Onions and 
Slices of Lemon; then put it again into freſh 
Water ; then after a little while lay it on a Table, 
and cut it into the Lengths you deſign, and dip 
them for a little while in white Wine to take off 
the 11] Scent, 


Cut 
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Cut Slices of the Fat of a Hog's Belly into the 
Lengths of the Pudding, and then as many Slices 
of the Lean, and having ſeaſon'd them to your 
Mind, put the Slices on a limber Skewer, and 
ſlide them quite thro* the Gut, and while the 
Skewer is in it, tie up both Ends of the Gut with 
Packthread, 

Then put them into a Kettle of Water with 
Onions ſliced, Cloves, and a Bay-leaf or two ; 
boil them ſlowly, ſkim them well, and add to it 
a Quart of Milk ; then let them ſtand in this Li- 
quor till they are cold ; then take them out care- 
fully, ſo as not to break them: broil them on 
Paper, and ſerve them up to Table. 


Soop, with Artichoke- Bottoms. 


OIL two or three Dozen of Suckers in 

Water, till the Choke will come eaſily off; 
then take them out and put them into freſh Water ; 
take off the Chokes, pare them round, put them 
into a Stew-pan with a little of your ſoaking 
Broth, and let them ſtew over a gentle Fire till 
they are enough. 

Then ſoak ſome Cruſts of Bread in your ſoak- 
ing Broth (See Article 3.) in a Stew-pan or Soop- 
diſh, and when ſoak'd enough, garniſh your Soop 
with the Suckers, placing the largeſt in the mid- 
dle: let the Soop be reliſhing ; pour over it a 
little Cullis of Cray-fiſh, and ſerve it up hot. 


A Cabbage 
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A Cabbage Soop. 


AK E either Cabbage or Savoys, cut them 


into halves, and blanch them, throw them 
into cold Water, and having lain ſome time, 


ſqueeze them out, and tie them up in two 
or three Bunches, put them into a Kettle with 
Onions, Carrots, Parſnips, and Parſly-roots, 
about half a Score of each ; moiſten it with your 
Peas-broth before-mention'd, (See Article 3.) 
ſeaſoning it with Salt and Cloves. 

Boil them till they are half boiPd, then add 
two Spoonfuls of the Juice of Onions and ſome 
brown Butter; when they are boil'd enough, 
and reliſhing, ſoak ſome Cruſts in a Stew-pan, 
and diſh them up with a large Cruſt of Bread in 
the middle and the Cabbage round it; pour the 
Broth over the Soop, and ſerve it up hot. 


A Purſlain Soop. 


HEN the Purſtain is young you need 
only cut the Sprigs off, but keep their 
whole Length; boil them in a ſmall Kettle with 


ſome Pea-ſoop and Onion-uice, of both the ſame 


Quantity: When the Purſlain is boiPd enough, 
ſoak ſome Cruſts in ſome of the Broth, call'd 
Pottage de Sante, hereafter-mention'd. 

When it is ſoak'd, diſh it, and garniſh it with 
the ſaid Purſlain. See that the Broth is reliſhing ; 
pour it over, and ſerve it up hot. 


Veal 
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Veal Soop. 


AKE a Knuckle of Veal and cut it to 
pieces, boil it with a Pullet and half a 
Pound of Jordan Almonds beat ſmall ; ſtove it 
well and very tender : You may boil a Chicken 
to lay in the middle ; then ſkim it clean, and 
ſeaſon it with Salt and a Blade of Mace ; then 


take the Yolks of four Eggs and beat them up 


in a little cool Broth ; ſo draw it up thickiſh 
as Cream, and ſerve it away hot, 


- 


Gravey made with Roots. 


AK E ſeveral ſorts of Roots at pleaſure, 

cut them ſmall, and cut what Quantity of 
Onions you pleaſe into four Quarters ; put all in 
a Stew-pan over a briſk Fire with a piece of But- 
ter, ſtirring it now and then with a wooden 
Ladle; and when the Roots and Onions are 
become brown, moiſten them with the Peaſe 
Broth before-mention'd, ſeaſoning them with ſome 
Cloves, a Sprig of ſweet Baſil, a little Thyme, 
Parſly, Chibols, and add ſome Muſhrooms, if « 
you pleaſe : Let this Liqour ſtew gently ; make 


it reliſhing, ſtrain it, and it may be uſed in all 


ſorts of Ragoos. 


A Soop 
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A Soop call'd Pottage a Sante, with Fiſh, 


OIL about half a Peck of dry'd green Peaſe 

in a large Kettle of Water; then let the 
Broth ſtand to ſettle, and pour off the thinneſt of 
it into another Kettle with half a ſcore Onions, 
a Bunch of Parſnips, another of Carrots, Parſly- 
Roots, and two Ladles full of the Juice of Onions 
ſeaſon it with Salt, and let it continue boiling; 


add a Bunch of Celery, and another of Endive : 


you may, inſtead of theſe Herbs, at another 

time, uſe Roman Lettuces, or ſome Cucumbers, 

with Sorrel, Purſlain, and a Bunch of Chervil. 
Make the Broth palatable, and ſoak ſome 


Cruſts of Bread in it, and in the Diſh, and gar- 
niſh it according to the Seaſon. 


Pour over it more of the ſame Broth, put a 
Cruſt of Bread in the middle, and ſerve up the 
Soop hot. | | | 


Veal Soop with Barley, - 


OUR Stock muſt be with a Fowl, a 

Knuckle of Veal and ſome Mutton ſeaſon'd 
only with Mace; then ſtrain all off; put in half 
a Pound of French or Pearl Barley ; boil it one 
hour, ſeaſon it well, and boil in the middle a 
Fowl or two Chickens ; and juſt as you ſerve it 
Put in ſome chopp'd Parſly. 


Travelling 
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Another Sort made with Juice of Onions, 


UT what Number of Onions you pleaſe into 
Slices, put them into a Stew-pan with a piece 
of Butter, ſet them on the Fire, ſtirring them 
now and then ; when the Onions are grown very 
brown, moiſten them with ſome of the before- 
mention'd Peas-Soop ; ſeaſon with Salt, Cloves, 
ſweet Baſil, Thyme, Chibols, and a few Muſh- 
rooms, | 
Stew all over a gentle Fire, make it reliſhing, 
'take off the Fat, and ſtrain it. This may be 
uſed with all ſorts of Diſhes of Fiſh. 


' Travelling Mutton Broth. 


OU muſt have one Neck and one Loin of 
M utton, cut them into ſix Pieces each 
Joint ; then waſh it from the Blood ; then put 
in as much Water as will cover it ; ſeaſon with 
Pepper, Salt, a Faggot of Herbs, Cloves and 
Mace ; then put in two or three ſlit Onions, and 
a few Marygolds ; when it has boil'd one Hour 
and half, ſkim off the Fat, and put in ſome 
Slices of toaſted Bread, and diſh upwith your 
Chops in the middle of your Diſh. 


f 


4A White Soop with Poached Eggs. 


OUR Stock muſt be with Veal and Chicken, 
then beat half a Pound of Almonds in 2 
Mortar very fine, with the Breaſt of a Fowl ; 
then 
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then put in ſome white Broth, and ftrain it off; 
then ſtove it gently, and poach eight Eggs and 
lay in your Soop with a French Roll in the middle, 
filled with minc'd Chicken or Veal ; fo ſerve it 
hot. 


A Rice Olio with à Cullis a la Reine. 


OIL a Fowl with Rice in a Pot of good 
Broth, and make a white Cullis as follows: 


Cut ſome Veal and Ham like ſmall Dice, add 


an Onion with ſome good Broth ; pound the whole 
of a roaſted Fowl in a Mortar; when it is 


| Pounded, take the Meat out of the Cullis, and 


put in the pounded Fowl ; ſtrain all through a 
Strainer, and put it to your Rice, and put the 


Fowl in the Diſh that you ſerve your Pottage in; 


make it well taſted, and ſerve it hot. 
' A White Soop with Cruſts of Bread. 


UT a French Roll in two, take out the 

Crum and ſoak the Cruſts in ſome ſoaking 
Broth till they ſtick to the Bottom of the Diſh ; 
then pour over them a white Cullis of Perches 
or Pikes, and ſerve it up hot. 


Scotch Barley Broth. 


AKE a Neck, a Loin, or a Breaſt, cut 

it to pieces, waſh it, put as much Water 

as will cover it; then when it boils, ſkim it 
clean, and ſeaſon it with Pepper and Salt, ſome 
3 dic'd 
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died Carrots, Turneps, ſome Onions, a Faggot 
of Thyme and Parſly, and ſome Barley ; ſtove 
all theſe well together ; then ſkim it well: You 
may put in a Knuckle of Veal, or a Sheep's 
Head ſinged with the Wool on, ſoak'd and 
ſcrap'd, and it will be white; ſo ſerve away with 
the Meat in your Broth. 


Harrico Mutton, 


AKE a Neck or Loin of Mutton, cut it 

into ſix Pieces, ſeaſon it with Pepper and 
Salt, then paſs them off on both Sides in a Frying- 
Pan or Stew-pan, put to them ſome good Broth, a 
Faggot of Herbs, ſome dic'd Carrots and Tur- 
neps fry d off, and two dozen of Cheſnuts blanch'd, 
and three or four ſmall Lettuce ; ſtew all theſe 
well together : you may put in half a dozen 
ſmall, round, whole Onions, and when very ten- 
der, ſkim off the Fat well, and ſerve away; 
garniſh with forc'd Lettuce and Turnips, and 
Carrots ſlic'd. 


An Onion Soop. 


E E L Onions, as much as can be of one Size, 


what Number you pleaſe, blanch and drain * 


them; put them into a ſmall Kettle or earthen 
Pot, and moiſten them with ſome ſoaking Broth, 


(the way to make it is in the third Article of 


this Book) and boil or ſtew them; having ſoakd 


your Cruſts, place a large Cruſt in the Middle, - 
garniſh it with Onions, make your Soop reliſning 


as 


and Country COOK. 17 
as well as the Broth in which the Onions are ſtew'd, 


* 
K 

7 = 
4 
" 
„ 


bf 
1 and pour the ſame over the Soop, and ſerve it 
3 . * 

9 Another Onion Soop. 
EE La Dozen or two of Onions, cut them 


| 
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into Slices; ſet a Stew - pan on the Fire with 
ſome Butter, put in the Onions, and let them ſtew 
till they are a little brown, then ſtrew a little Flour 
over them, and moiſten them either with thin Pea- 
ſoop or Water, ſeaſoning with Salt and Pepper, | 
letting them boil about half an hour. | 
Make the Soop reliſhing, and add a little Vine- | 
gar ; then ſoak ſome Cruſts or Slices of Bread in 
the ſame Broth wherein the Onions were ſtew'd; 
put all in your Soop, and ſerve it up hot. 


Lentil Soop. 


AKE one Quart of Lentils, put to them a 

Gallon of ſoft Water, two Pounds of gd 
Ham or pickled Pork, two Pounds of Mutton, two 
Pounds of Pork; ſeaſon with all Spice and Salt; 
put in a Faggot of Herbs, and ſtove all very ten- 
der; fave a few whole to put in « French Roll for 
the Middle; the reſt pulp off thickiſh as Cream, 
to ſerve away ; garniſh with Bacon and Lentils. 


A Soop calld a la Julienne. 


'T AKE the Hearts of Lettuces and Aſpara- 

" gus-tops, and blanch them with half a ſcore 

white Onions, | 
C Put 
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Put a Bunch of the Aſparagus-tops, and ano- 
ther of the Lettuces, into a ſmall Kettle, together 
with the Onions, with two Handfuls of green Peas ; 
moiſten them with your ſoaking Broth, and let 
them ſtew over a gentle Fire; and when they are 
half done, put in a handful of Purſlain, a handful 
of Sorrel, with a few Sprigs of Chervil. 
Leet ſome Cruſts be ſoak'd in your ſoaking Broth, 
or the Broth of the Roots; and when they are 
ſoak'd enough, lay them in a Diſh with a large 
Cruſt in the middle. | 
Garniſh wich the Onions, Aſparagus-tops and 
Lettuces, and taking Care to make the Broth re- 
liſhing, pour it over, and ſerve it up hot. 


Melot Soop. 


fie AK E one Pound of Melot and ſteep it one hour 

in good ſtrong Broth ; then ſet in on a gentle 
Fire to ſimmer; ſeaſon with Salt and Mace, then 
* in two Pigeons and a Quart of good Gravy; 
ſtove it two Hours, make a Rim of Paſte round 
the Edges, and lay ſome Melot ſtoyed round with 
ſome Slices of French Bread. 


Oyſter Soop. 


OUR Stock muſt be of Fiſh ; then take 
two Quarts of Oyſters, ſet them and beard 
them; take the hard part of the Oyſters from the 
other, and beat them in a Mortar with ten hard 
Volks of Eggs; put in ſome good Stock, ſeaſon 
it with Pepper, Salt, and Nutmeg ; then thicken 
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up your Soop as Cream; put in the reſt of your 
Oyſters, and garniſh with Oyſters. 


Carp or Tench Soop. 


.* A K E two Carp, one cut to pieces, and paſs 
it off; put to it ſome good Fiſh Stock, the 
other you muſt force and bake gently, or ſtove it in 
your Soop, ſeaſon it with all Spice, Cloves and 
Mace, Salt, and a Faggot of Herbs; then cut the 
Tail of a Lobſter into Dice, and put in with the 
Melt of your Carp; ſkim it clean, and garniſh 
with the Row fry'd, and Parſly and fry'd Sippets: 


Almond Soop. 


OUR Stock muſt be of Veal and a Fowl, 

then beat a Pound of Jordan Almonds very 
fine in a Mortar, with the Yolks of fix hard Eggs, 
: putting in a little cool Broth ſometimes ; then put in 
| as much Broth as you think will do; ſtrain it off, 
| and put in two ſmall Chickens and ſome Slices of 
French Bread; ſeaſon it gently, ſo ſerve away agar- 
niſh with Whites of Eggs beat up. 
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Rice Soop. 
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OU muſt make it with the ſame Stock as 
above-mention'd, put in half a Pound of Rice 
and a Pint of good Gravy, and a Knuckle of Veal, 
ſtove it tender; ſeaſon it with Mace and Salt; then 
make a Rim round your Diſh, and garniſh with 
Heaps. of. Rice: You, may colour ſame with 
Saffron, and put one. Heap of yellow, and anther 
of white, and ſerve away ot. 

C 2 Water 


Water Souch, with Perch, Eels, and Flounders, 
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AK E twelve Perch, two Eels, and ſix Floun- 
ders: You muſt cut your Eels into pieces; 
your Perch and Flounders muſt be cut croſsways, 
three Cuts to each; put as much good Broth or ſoft 
Water as will juſt cover them ; put in a good hand- 
ful of pick'd Parſly, and fix Parfly-roots cut in 


long Slips, two ſmall Onions in Slices; ſeaſon 


with Salt and a Blade or two of Mace ; ſkim it 
as it ſimmers; half an hour will do them: when 
you ſend them to Table, you muſt ſend Liquor 
and all with them, and a Plate of brown and white 
Bread and Butter, as if for Tea; garniſh with 
Parſly boil'd, and Parſly:Root, 


A Braiſe for all forts of Butchers-Meat. 


IN E the bottom of a Kettle with Slices of Ba- 
con, Beef, and ſlic'd Onions; then put in 
the Meat and ſeaſon it with Salt, Pepper, Onions, 


 ſwhet Bafil, Thyme, and Bay-leaves ; then lay over 


it more Slices of Beef and Bacon ; then cover it 
and let it ſtew between two Fires, the one under and 


the other over. 
In this Braiſe may be dreſod Ribs of Beef, Mutton- 


| Saddles, and Loins of Mutton, Buttocks of Beef, or 


any other fort of coarſe Meat, which 1 is done in 
Braifſe. 
A White Braiſe. 


INE a Kettle with Slices of Bacon; Slices 
of Veal, and ſlic'd Onions; you may, if you 


| iow put in ſome Turkeys or Pullets, or any 
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other ſorts of white Meats ; ſeaſoning them with Salt, 
Pepper, Thyme, ſweet Baſil, Bay. leaves, Garlic, 
and then putting the Meat in to ſtew : This Braiſe 
may ſerve for all ſorts of rolPd Meat. 


Forc'd Meat for à Poupeton. 


IN CE ſome of a Leg of Veal, and ſome 
good Suet blanch'd, alſo ſome Muſh- 


rooms and Truffles, alſo ſome Parſly and green 


Onions; add Crum of Bread boil'd in Cream, a 
couple of whole Eggs, and a couple of Volks. Of 
this minc'd Meat is the Poupeton to be form'd. 

Poupetons may be made of Partridges Pigeons, 
Pheaſants, Quails, or what Fowl elſe you pleaſe; 
the Difference is only in the Ragoo you ule. 


' 


Forc'd Meat with Cream. 


C UT ſome Veal in pieces with a piece of Bacon 
and a piece of Beef-Suet ; ſet it all on the 
Fire in a Stew-pan ; give it ſome Toſſes; then ſea- 
ſon with Salt, Pepper, fine Spices, ſweet Herbs, 
and a little Garlic ; then put them on a Table, and 
mince them together; add ſome crumb'd Bread 
the largeneſs of your Fiſh, firſt boil'd in Milk; 
and eight or ten Yolks of Eggs ; beat up half of 
the Whites to Snow, put them all into a Mortar and 
pound them well, 
This mind Meat is to be Dn for all ſee 
of Powts, Fowls in Cawl with Cream, Grenades, 
Grenadines, &c. 
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The Manner of making Gravy. 


T A K E lean Beaf, according to the Quantity 
of Gravy you would have; cut it into Slices, 5 
and put them into a Stew-pan, and alſo two or 
three Onions cut in halves; ſet the Pan on the 
Fire, cover it, and let it ſweat and brown very 
gently, till it begin to ſtick to the Pan; and 
when it is pretty clammy, moiſten it with good : 
Broth till it is pretty brown; then ſeaſon it with |} 
Cloves, - green Onions, a little ſweet Baſil and * 
Parſly, and let it ſtew ſoftly; ; when it is enough 
ſkim off the Fat, ſtrain it off, and it may be ud 
for what you have occaſion for | | 


Veal Gravy. 


C UT a piece of Veal into ſlices, put them in- 
to a Stew- pan with two or three Onions 
lic d, and alſo Carrots; ſet the Pan over a gentle 
Fire, cover it, and let it ſweat till it begins to 
ſtick to the Pan; but take care that it neither 
burn, nor be too deep colour d; then moiſten it 
with good Broth, ſkim off the Fat, and ſeaſon it 
with Cloves, green Onions, Parſly, a little ſweet 
Bail; let theſe boil very ſoftly, then ſtrain it off. 
This may be us'd upon occaſion for whatever you 
pleaſe, 


A Cullis of Ham, 


I'RST cut three Pounds of Veal in the Form 
of Dice; and having taken off the Sward and 
Fat of a Ham, and cut it into well ſhap'd Slices, 
put 

+ 
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put them, with the Dice, into a Stew. pan, with 
a couple of Carrots cut in two, and alſo a couple 
of Onions thin. Set the Stew-pan on a gentle fire 
cover it cloſe, and when the meat begins to ſtick to 
the pan, uncover it and turn the Slices of Ham, 
that they may take a colour then take out the Slices 
both of Ham and Veal and put a lump of Butter 
into the Pan with a little Flour, and ſtir it well 
with a wooden Ladle ; moiſten it with good Broth 
that is not falt, and then put the Ham and Veal 
in again and ſeaſon with ſome Cloves of Garlick 
and ſlices of Lemon, and add ſome glaſſes of 
White-Wine. 

Thicken this Cullis with the moſt uſual Cullis, 
ſkim off the Fat, take out the meat, ſtrain the 
Eſſence through a fine ſtrainer, and keep it for uſe. 

This is to be us'd with all forts of Meat, and 
hot Paſtry made with Meat, or F iſh dreſſed with 
Gravy. 

Then put your ſlices of Ham again into your 
Eſſences to be made uſe of on ſeveral occaſions, viz. 
Being cut into dice, in putting over a piece of Beef 
or Artichoke Bottoms, when cut into ſlices for 
Chickens, young Fowls, or what you pleaſe. 


Cullis a la Reine. 


T AKE apiece of fillet of Veal and ſome flices 
I of Ham; both cut into dice, put them inte 
a ſtew-pan with a Parſnip, and an Onion cut into 
flices ; moiſten theſe with good Broth of the whiteſt 
ſort, and make all boil very gently, when the Meat is 
boil'd enough take it out and put in a piece of crum 
of white bread ; and having pounded the white of 
C4 a Fowl 
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a Fowl well, which if it be not found to be white 
enough take two dozen of Almonds, having 
firſt blanch'd them and taken off the ſkin, pound 
them very fine and mix them with the Cullis, with 
all the white of the Fowl; adding a glaſs of boi'd 
Milk; when it is well taſted, ſtrain it through a 
ſtrainer and put it into a little pot and keep it hot. 


Cullis the Italian way. 


UT half a Ladle-full of Cullis, as much eſſence 

of Ham, and half a Ladle-full of Gravy and 
as much Broth, with three or four Onions cut in 
flices, four or five Cloves of Garlic, a little beaten 
Coriander feed, and alſo a Lemon pared and cut 
into ſlices, a little ſweet Baſil, Muſhrooms and good 
Oil; ſet all over a gentle fire and let it ſtew a quar- 
ter of an hour; take the Fat clean off, make it 
palatable, and it may be us'd with all forts of Meat 
and Fiſh ; particularly with larded and glazed Fiſh, 
with Chickens, Fowls, Pigeons, Quails, Ducklings, 
and any other fowl either tame or wild, 


A Cullis of Cray-Fiſb. 


8 E T the middling ſort of Cray-Fiſh over the 
Fire, ſeaſoned with Salt, Pepper, ſweet Herbs, 
and Onions cut into ſlices; when they are enough 
take them out, pick them, keep the tails, being ſcald- 
ed, and pound the reſt together with the ſhells in a 
mortar, the more they are pounded the finer the 
Cullis will be; then put in a piece of Veal of a- 
bout a pound, and a ſmall piece of Ham, and an 
Onjon divided into quarters, and let it ſweat gently 

and 
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and when it begins to ſtick to the pan, powder it a 
little and moiſten it with Broth, adding Cloves, 
ſweet Baſil in ſprigs, Muſhrooms, and a Lemon 
pared and cut into ſlices, then ſkim the Fat clean off, 
make it reliſhing ; take out the meat and thicken it 
a little with Eſſence of Ham; then put in the Cray- 
Fiſh, and ſtrain it off and keep it for uſe, 


Another Cray-Fiſh Cullis half brown for Soops. 


1 boil, and pick the Cray-Fiſh, and 
pound the ſhells very throughly (you cannot 
do them too much), then put ſome ſlices of Veal and 
Ham into a ſtew-pan, with Onions and bits of Car- 
rot ; ſet them on the fire a ſweating and when it 
grows clammy, moiſten with ſome good Broth, 
and a little Veal Gravy ; ſeaſon with Muſhrooms, 
ſlices of pared Lemon, ſweet Herbs, and Cloves, 
when all is ſtew'd enough take out the Meat and 
put in a Ladle- full of Cullis, and ſee that it is re- 
liſhing, clear it well from the Fat ; then put in the 
pounded ſhells and ſtrain it; then put it in a ſmall 
pot with the Cray-Fiſh tails pick'd, and keep it 
hot. This Cullis may be usd with all forts of 
Soops that are made half brown. | 


Cullis of Green Peaſe. 


P UT large Green Peaſe a handful of Parſly 


and ſome green Onions a ſweating over a gen- 


tle Fire in a ſtew-pan with a ſufficient quantity of 
Butter, put in ſome ſlices of Veal and Ham, and 
an Onion or two cut in quarters, when they have 
Fweated gently, and are grown clammy, moiſten 
EET * ak 
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them with ſoaking broth, and ſeaſon with Cloves, 
green Onions, a ſprig or two of Savoury, and make 
it palatable. 

When the Peas are enough pound them, then 
having taken out the meat, mix the peas with 
the Cullis, ſtrain it off into a ſmall pot or kettle and 


keep it warm. 


Put the ſame over your Green Soops and Soop 
Cruſts; boil a handful of Green Peas by themſelves; 
let them be of a good taſte, and put them into your 
Green Cullis. 


Cullis of Lentils. 


P! CK and waſh your Lentils, and ſet them 
over the fire in a ſmall kettle with ſome good 
broth, a piece of middling Bacon cut handſomly 
to be a garniſh for the Soop. Let theſe boil gently, 
then put ſmall bits of Veal and Ham into a ſtew-pan 
with an Onion or two; when they have ſweated 
gently over the fire, till they are grown clammy, 
moiſten them with ſoaking Broth and Gravy ; alſo 
ſeaſoning with green Onions, ſweet Herbs two or 
three cloves of Garlick and Parſly, theſe having 
ſtew'd ſoftly, and the Meat alſo having ſtew'd e- 
nough make the Cullis palatable, then pound the 
Lentils with the Cullis, and afterwards ſtrain it off, 
There muſt alſo be ſome whole Lentils * by you 
to be put into the Cullis. 

This Cullis may be us'd with all ſorts of ſoaked 
Cruſts with Lentils, they being made a little thicker. 
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Rump Beef States to dreſs. 


"AVING cut the Stakes beat them flat and 


having minc'd the fleſn of a Capon, a piece 
of a fillet of Veal, ſome blanch'd Bacon, boiPd 
Ham, and Sweet-breads, Chibbols, Muſhrooms, 
and Parſly, all together. Put to it three or four 
Volks of Eggs and a little Cream; lay this minc'd 
Meat over the Rump-ſtakes, roll them up and tie 
them with pack- thread and dreſs them à la Braiſe, 
then drain off the Fat and cut the ſtakes in two, 
diſh them up, the out ſide upwards, and ſerve them up 
if you pleaſe, with a Ragoo or Cullis over them. 
This minc'd meat may be us'd with any ſort of 
Fowls, with Veal dreſs'd with Shalots, &c. 


Fillets of Beef the Italian way. 


UT a Fillet of Beef into thin flices of the 
length of the Fillet, beat them flat and lard 
half of them with middling Bacon. 

Cut alfo a Fillet of Veal, a bit of Bacon, a 
piece of Beef-ſuet and a Calf*s udder blanch'd, into 
bits, which lay in a Stew-pan, ſeaſon'd with Salt, 
Pepper, Spice, ſweet Herbs, and a little Garlick ; 
blanch it. | 

When you have done this, mince all together, 
and add to it crumb of Bread boil'd in Milk and 
the Yolks of a couple of Eggs. 

Mix all well together and lay the latded Fillet into 
a diſh, ſeaſoning it wich Salt, Pepper, Spice, a 
little Garlick, the Juice of a 'couple of Lemons and 
2 ſpoonful of Oil. 


Let 
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Let the Fillet lie to marinate about two hours, 
then take it out, and ſpread ſome of the ſtuffing over 
it very thin, and roll up the ſlices with the Bacon 
on the outſide, and tie them up with packthread. 

Then lay the ſlices of Bacon, Ham, Veal, and 
Onions, in the bottom of a ſmall Kettle, and upon 
them lay the rolled ſlices with their marinade ; and 
upon them lay more ſlices of Bacon and Veal, and 
pour over them a couple of glaſſes of White-wine 


and ſome Gravy. 


Then ſtew them a la Braiſe, i. e. with fire under 
and over, and when enough, take them out, and 
drain them. 1 | 

Strain off the Sauce, take off the Fat, put it in 
a ſtew-pan, ſet it over a briſk fire with ſome Cul- 
lis, till it is reduced to a ſhort Sauce, enough for 
the ſlices. 

Make the Sauce reliſhing, pour it over the 
ſlices, and ſerve them up hot. 


The ſame way may be dreſſed Fillets of Veal 
or Mutton. 


A joint of Beef 4 la Braiſe. 


Ake a Buttock of Beef, lard it with thick bacon, 

lay ſlices of Bacon and Beef, ſeaſoning with Salt, 
Pepper, Cloves, Onions, Carrots, ſweet Baſil 
Thyme, and Bay-leaves ; lay theſe over the Beef, 
ſeaſoning both top and bottom alike, laying over 
more ſlices of Bacon and Beef, then add a bottle 
of Wine and fome. Water ;. cover the kettle, cloſing 
it down with paſte, and let it ſtew about ten hours 
with a fire, both under and over ; then take off the 
Fat 
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Fat, and ſerve it up hot with a minced Sauce or Sal- 
picon over it, See Salpicon. 


To roll a Buttock of Beef. 


ONE a Buttock of Beef, ſplit it in two, lay 
it on a Dreſſer, and ſtretch it out and lard it 

it with thick Bacon well ſeaſoned. 
Then mince together ſome boiled Ham, ſeaſon 


with Salt, Pepper, fine Spice, ſweet herbs, Chib- 


bol, and Parſly ; adding crumb of bread boiled 
in cream, and the yolks of three or four Eggs, 
and then pound all together in a mortar. 

Then ſpread the minced meat over the Beef, roll 
it up, and tie it with a tape, lay ſlices of Bacon, 
and Beef, ſeaſoned with Salt, Pepper, fine Spice, 
ſweet Herbs, Onions, Carrots, and Parſnips, in 
the bottom of a Pot or Kettle, then lay in the 
Buttock, laying ſlices of Bacon over that. 

Cover the kettle cloſe, and ſtew it for ten or 
twelve hours, with Fire over and under 1t. 

In the mean time make the following Sauce, 

Cut ſome Ham into dice, cut ſome Muſhrooms 


and Truffles ſmall, with Chibol and Parſly. Toſs 
theſe up in a little melted Bacon, and moiſten with 


ſome good Gravy. , 

When this Sauce is almoſt done, take off the 
Fat, thicken it with ſome Cullis of Veal and Ham, 
and when you are ready to ſerve it up, cut an An- 
chovy ſmall, and put in it, and alſo a few Ca- 
pers. 

When the Buttock i is enough drain it, dim it 
up, pour the Sauce over it, and ſerve it up hot. 


This 
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This piece of Beef may be alſo ſerved up with 
a Ragoo of Sweet-breads, and Cocks Combs, which 
ſee, 


To dreſs a Rib of Beef a la Braiſe. 


E T the ſhort Rib of Beef be the firſt that has the 
moſt Fillet ; take off the Fat, and lard it with 
Fat Bacon; ſeaſon with fine Spice, ſweet Herbs, 
Chibbols, Parſly, Muſhrooms, and Truffles cut ſmall. 
Then tie the Beef up with Packthread and lay it 
in the bottom of a Kettle with ſlices of Bacon, 
and over theſe ſome lean Beef, beaten flat, and 
- about the thickneſs of a finger. 
Let the ſeaſoning. be Salt, Pepper, fine Spice, 
ſweet Herbs, Lemon, and Bay leaves, with Onions 
and Carrots. Then put in the Beef, turning the 
| Fillet towards the bottom, that it may be the more 
reliſhing ; ſeaſon it top and bottom alike, and 
lay over it more ſlices of Bacon and Beef; put 
on the cover, cloſe it with paſte, and let it ſtew 
between two Fires, the one under and the other 
over it. 
While the Beef is ſtewing make the following 
Ragoo. 3 
Toſs up Sweetbreads, Fat, Livers, Muſhrooms, 
Truffles, Aſparagus tops, and Artichoke bottoms, 
in melted Bacon, moiſten them with Gravy, and 
thicken with a good Cullis of Veal and Ham. 
When the Beef has been ſtewed enough, take 
it out, drain it, and diſh it, pouring the Ragoo 
over it, 


To 
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To farce a ſhort Rib of Beef 


2 T the Beef till it is almoſt enough, then 
take off the fleſh in the middle, and mince it with 
middling Bacon, Beef Suet, ſweet Herbs, Spice, Cc. 
Then with this ſtuffing, ſtuff the ſhort rib between 
the Skin and the Bone, ſewing it up cloſe, and 
roaſt it till it is enough, ferve it up hot with a 
Cullis over it. 


Bruſolles, the Halian way, 


AKE a ſtale Nut of Veal ſkin it, and cut it in- 

to ſmall ſlices, almoſt as large as a half-crown 
piece, beat them flat, then put them into a ſtew-pan 
with half a Glaſs of good Oil, and the juice of a couple 
of Lemons, ſeaſoned with Salt, Pepper, Onions, 
Garlick, fine Spice, ſweet Herbs ; Champignions, 
ſweet Baſil, Parſly cut ſmall, and a Bay leaf, or 
two, theſe being all put together into a ſtew-pan, 
and ſet over a Fire, let them be kept conſtantly 
ſtirring, till they come to be thoroughly hot, then 
take them off, 

Put ſome thin ſlices of Bacon and the Skin of 
the Nut of Veal into a ſmall Kettle, and place 
therein your Bruſolles piece by piece; having thus 
placed the Bruſolles, put in their Gravy with the 
reſt, and cover them with ſlices of Bacon; then 
place the cover over the Kettle, and let them ſtew 
leiſurely with a Fire of Charcoal, under and over, 
when all is enough, take the ſlices of Bacon and 


Bay leaves out of the ſtew- pan, and take off alſo 
the 
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the Fat, and thicken it with a common Cullis ; j 
ſerve it up hort. 


Another way with white Sauce. 


| © dads cut the Bruſolles as before directed, put 

them into a Stew- Pan with Oil, Salt, Pepper, 
fine Spice, ſweet Herbs, Parſly, green Onions, a 
clove of Garlick, Champignions, and the juice of a 
Lemon, all together cut ſmall, ſet it over the fire, 
ſtirring it now and then, and ſtrewing in a duſt of 
Flour, and moiſtening with a little Broth, and half 
a Glaſs of white-Wine ; let it ſtew with a gentle 
Fire, and when it is enough, thicken it with yolks 
of Eggs and Cream; having made it reliſhing, 
ſerve it up hot. 


Bruſolles made with young Rabbets. 


TILAY young Rabbets, cutting the Fleſh into ſinall 

bits, beating them flat with a Cleaver, then put 
this meat into a ſtew- pan, ſeaſon with Salt, Pep- 
per, Parſly, green Onions cut ſmall, fine Spice, 
ſweet Herbs, a bit of Garlick, ſome Bay leaves, 
Champignions and Truffles, half a Glaſs of White- 
Wine, and as much good Oil, and the Juice of 
a Lemon. 

Set the ſtew-pan on the Fire, ſtirring it now 
and then, keeping it hot, then put ſome ſlices of 
Bacon into a ſmall Kettle, and put the Bruſolles in 
it, laying them as flat as you can, then cover them 
with a layer of Veal flices, Then, 


Having 
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Having broken the Bones of the Rabbets, lay 
them over the Bruſolles, together with ſome Slices 
of Bacon, cover the Kettle, and let them ſtew, Fire 
under and over; when they are enough take them 
out, ſtrain off the Gravy, and ſkim off the Fat. 
Put the Bruſolles into a Stew-Pan, and having 
taken the Fat clean off from the Gravy, put it to 
the Bruſolles, together with a little Cullis. Let it 
be well taſted, and ſerve it up hot. 


To broil Sheeps Tongues. 


IR ST boil them, then put a Lump of Butter in 

a Stew-Pan, with green Onions and Parſly cut 
ſmall, then ſplit the Tongues, but ſo as not to quite 
part them in two, lay them in a Stew-Pan, ſeaſon with 
Salt, Pepper, Spice, and ſweet Herbs, and ſet them 
over the Fire for a Moment, ſtrew over them ſome 
Crumbs of Bread, and then broil them. When they 
are enough diſh them up with a Shalot Sauce,. and 
ſerve them up hot. 


To roaſt a Calf's Liver. 


E T the Liver be one that is fat, lard it with fine 

Bacon, then put it on a Skewer or Skewers, 

and tie 1t to the Spit ; when it is roaſted enough diſh 

it up, putting over it a thick Poivrade, and ſerve 
it up hot, 
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To dreſs a Calf's Liver à la Braife. 


IRST lard the Liver with thick Bacon, and 
| ſtew it a la Braiſe; when enough take it out 
and drain it, and diſh it up, putting a minced Sauce 


over it, or elſe a Ragoo made of Sweetbreads of 


Veal and Champignons, and ſerve it up hot. 
To dreſs a Calf's Liver in the Cawl. 


AKE the Skin off the Liver, and mince it 

well with fat Bacon and a Piece of Beef Suet ; 
when it is minced, add ſome Crumb of Bread boiled 
in Milk, ſeaſon with Salt, Pepper, fine Spice, and 
ſweet Herbs; add alfo the Yolks of four or five 
Eggs, whipp'd up to a Snow; then put it into a 
Stew-Pan, then cut ſome Hog's Fat into ſmall 


ſquare Pieces, and put that to the Calf*s Liver; 


then lay very thin Slices of Bacon in the Stew-Pan, 
and ſpread in a Veal Cawl, or two, if one be not 
large enough; mix a Glaſs full of Calf's Blood 
with the Liver, together with the Snow of Eggs, 
and having mixed them well togethe:, put half of 
it into the Stew-Pan in which the Veal Cawl is; 
and alſo a little Ragoo made of Sweetbreads of Veal 
and Champignions; then put the other half of the 
Calf 's Liver over it, and cover it with the reſt of 
the Cawl; and cover it with ſome Slices of Bacon, 
and let it be baked in an Oven. 

When it is bak'd, take it out and ſkim off the 
Fat, lay a Diſh over it and turn it upſide down, 
take out all the Slices of Bacon, and clear a- 
way the Fat, then wipe the Border of the Diſh 
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very well, put a little Cullis over it, and ſervs it 
up hot. 


To dreſi .a Calf's Chaldron. 


F. RST blanch the Chaldron, and put it into 
a Kettle, with ſome Slices of Bacon and a Piece 
of ſalt Pork, Salt, Pepper, ſweet Herbs and Onions, 
moiſten it with Water and ſtew it; when enough, 
diſh it, garniſhing with Parſly, and ſmall Bits of Ba- 
con, and ſerve it up hot. 


Another called the Italian way. 


RESS the Chaldron as before, take all the 

Fat clean off, then cut it into ſmall Bits, cut 
ſome green Onions ſmall, and uſe ſome Champig- 
nions, put them into a Stew-Pan, with a Spoonful 
ef good Oil, ſet it over the Fire; then put in the 
Chaldron, moiſtening it with a little Gravy, Cullis, 
and a Glaſs of White Wine, adding a Bit of Gar- 
lick, make it palatable, diſh it and ſerve i it hot. 


To farce a Calf's Head. 


IRST ſcald the Calf's Head with the Skin on 

it; it having been well cleansd, take out the 
Bones, and take off all the Skin; then having a 
roaſted Fowl, ſkin it and bone it, and lay the white 
upon a Dreſſer, with a few green Onions, and ſome 
Champignions cut ſmall ; ſeaſon with Salr, Pepper, 
ſweet Herbs, and fine Spice; blanch'd Bacon and Beef 
Suet, the Yolks of -three or four Eggs, and lome 


crumb'd Bread ſoak'd.in Cream. | 
D2 Let 
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- Letall theſe be well minced together and pounded 
in a Mortar, and having ſpread the Skin of the 
Head upon the Dreſſer with the Side of the Ears 
downwards, and ſpread over a Layer of the farc'd 
Meat; add to it a Ragoo, of either Pigeons, 
Partridges, or Quails ; cover the Ragoo with ſome 
of the fame farced Meat, and then wrap the Head 
up ſo that it may appear whole; and wrap up the 
the upper part with a Flank of Veal, and tie it 
with Tape. 

Then lay Slices of 3 and Beef, feaſoned with 
Salt, Pepper, fine Spice, a few ſweet Herbs, ſlic'd 
Onions, Carrots, Parfnips, green Lemons in Slices, 
whole green Onions, and bay Leaves in the Bottom 
of aſizeable Kettle, and then put in the Calf's Head, 
putting the ſame ſeaſoning on the Top as at the 
Bottom; laying Slices. of Beef and Bacon over it, 
and moiſten it with either Broth or Water; cover 
the Kettle well, and ſtew it with a Fire both under 
and over it, and when it is enough take it out and 
drain it, take off the Tape, diſh it, and pour over 
it a Ragoo of green Truffles, or any other, and 
ſerve it up hot. 


To dreſs a Calf's Head the Hanover way. 


* ET the Head be cut in two, but let half the 
Neck be joined to it; let it alſo be ſcalded 
very white, take out the Jaw-Bones, and let it boil 
in a Kettle; then ſeaſon it with Salt, Pepper, ſweet 
Herbs, Onions, and add ſome Slices of Bacon and 
Beef, moiſten it with Broth, then cover the Kettle 
and ſet. it over the Fire, then make a Ragoo 
with ſome Arn of Veal, Champignions, and 

' Truffles, 
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Truffles; and when the Head is enough, diſh it in a 
large Diſh, take out the Bones, Eyes, and Brains; 
cut the Tongue into ſeveral Bits, the Eyes and Brains 
into the ſame ; then diſh up the Tongue, Eyes and 
Brains, and pour a Ragoo over it, 8 care to 
make it reliſhable. 

Then take the Skin off the Head and cover the 
Ragoo with it; moiſten it with melted Lard, and 
ftrew it with Parmeſan ; then let it be bak'd in 
an Oven, to give it a good light brown Cm 
and ſerve it up hot. 


To dreſs @ Calf's Head with furc- d Meat another | 
Way. | 


ET the Head be cut off with half the Neck 
Joining to it, and let it be ſcalded very white, 
and the Bones be taken out. 

Then having a Ragoo made with young Pigeons, 
Sweetbreads of Veal, Cock-Combs, Champignions, 
and Truffles, put altogether into a Stew-Pan, adding 
to it a Spoonful of Gravy, and as much Cullis, let 
it boil for a Minute, take it off, and we it by till it 
is cold. 

Then lay a Napkin into a 8 and ſpread 
the Calf's Head over it, then put in the Ragdo of 
Pigeons, with a little forc'd Meat over it. . 

Sew up the Head, wrap it up in thezNapkin, 
and tie it well, ſo that it ere _ e like 5 
Ball. | 
Then lay Slices of Bacon, Beek, ad Quiet 7 
the Bottom of a Kettle, and put in the Head, ſea- 
ſoning with Salt, Pepper, ſweet Herbs, and Onions; 
men cover the Head with Slices of Bacon, moiſten 

D 3 it; 
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it; cover the Kettle, and ſer it a ſtewing over 2 
gentle Fire; when it is enough take it out, drain 
it, diſh it, pour a Cullis over it, and ſerve it up 
hot. 


To dreſs a Breaſt or Loin of Veal a la Braiſe. 


ARD the Veal with thick Pieces of Bacon, 
ſeaſoned with Salt, Pepper, Spice, and Herbs. 
Lay Slices of Bacon over the Bottom of an oval 
Stew-Pan, alſo Slices of a Fillet of Veal, ſeaſoned 
with Spice, ſweet Herbs, Onions cut into Slices, 
alſo Carrots cut into Slices, and a few Slices of 
| Lemons; then lay in the Loin of Veal, the Kidney 
ſide uppermoſt, with the fame Ingredients over 
as well as under; then ſet it a ſtewing between 
two Fires, the one over, and the other under. 
When it is enough take it out and drain it, diſh 
it with a Ragoo of Sweetbreads, Cocks-Combs, 
Truffles, and Morels over it, or with a Ragoo of 
Cucumbers, Aſparagus, Lettuce, Peaſe, or any 
other Ragoo. 


A Braiſe for all ſorts of Butchers Maat. 


INE the Bottom of a Kettle with Slices of Ba- 
con, Bcef, and Onions ; then put your Meat 
into it, ſeaſoning with Salt, Pepper, Onions, Thyme, 
ſweet Baſil, and bay Leaves, to which add ſome 
Carrots ; - then cover theſe with more Slices of Beef 
and Bacon, and ftew it à la Braiſe, i. e. with Fire 

over it and under it. ; 
After the fine manner may de dreſrd Ribs of 
Beef, Mutton Saddles, and Loins of Mutton, But- 
| tocks 
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tocks of Beef, or any other ſort of coarſe Meat 
that is put in Braiſe. 


A bite Braiſe. 


1. NE your Kettle with Slices of Bacon, Veal 
and Onions; you may, if you pleaſe, put in 
Turkeys or Pullets, and all forts of white Meats ; 
ſeaſoning them with Salt, Pepper, Thyme, ſweet 
Baſil, Garlick, and a Bay Leaf, and then boil the 
Meat. 

This Braiſe will ſerve for all ſorts of roll'd Meat. 


Steed Beef. 


UT it into Pound Pieces, and paſs it off 
brown, or you may waſh it, and ſtew it in 
good Broth or Water ; put in ſome dic'd Carrots, 
Turnips, and quarter'd Savoys; alſo ſlic'd Cab- 
bage, and whole Onions ; ſeaſon it with Pepper, 
Salt, Cloves and Mace; and when all is very ten- 
der, toaſt ſome Sippets, and ſerve away; you may 
thicken with brown Butter and Flour, 


Hogge- Podge. 


AKE Mutton, Beef, Veal, and Pork, and 
cut them in Pound Pieces ; put as much Li- 
quor as will cover them, and ſkim it clean put in a 
Faggot of Herbs, and ſome dic'd Carrots, Turnips, 
and quarter'd Savoys, with twelve whole Onions; 
Put in a Quart of Gravy ; ſtove all tender, ſkim 
it well, ſerve away hot. 
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Vermy Jelly Soop. 


* OU muſt have good ſtrong white Broth made 
of Veal, Mutton, and a Fowl ; then put into 
your Pot a good Fowl, and as much Broth as will 
cover it, and put in half a Pound of Vermy Jel- 
ly ; ſtove it two Hours, put in ſome Mace and 
Salt, and a Pint of Gravy ; ſkim it, and ſerve away 
hot. 


Beef a la Dobe. 


T AKE a Rump or Buttock of Beef, lard it and 
force it, then paſs it off brown; put in ſome 
Liquor or Broth, and a Faggot of Herbs ; ſeaſon 
with Pepper, Salt, Cloves and Mace ; ſtove it four 
Hours very tender, and make a Ragoo of Morels, 
Truffles, Muſhrooms, Sweetbreads and Palates, 
and lay all over; garniſh with Pettit-patties, and 


ſtick Atlets over. 
To roaſt a Ham. 


IRST cleanſe it, and ſet it a ſoaking in Wa- 

ter for ſix or ſeven Hours, then ſpit it, roaſt 
it, beſprinkling, it while roaſting, with hot Water. 
When it is almoſt roaſted, drain the Water in the 
Dripping-Pan, and take off the Rind, and baſte it 
with the Quantity of two Bottles of Spaniſh Wine ; 
when it is done, take it off, diſh it with a thick 
Poivrade under it, and ſerve it up either hot or 
cold, | | 


To 
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To roaſt a Ham the Dutch way. 


FTER the Ham has been cleanſed and boil'd 
in Water for three or four Hours, take it out 
and ſtick it with fifty or ſixty Cloves, then ſpit it 
and roaſt it; let it have a good Fire for two or three 
Hours, more or leſs, according to it's Size, 
When it is enough, ſerve it up with Gravy Sauce 
under it, or a thick Poivrade, or with Muſtard, 
Gravy, and a Daſh of Vinegar. 


Another way of dreſſing Slices of Ham. 


1 the Slices of Ham be ordered as before 
directed; alſo cut pretty thin Slices of a Fillet 
of Veal, but ſomething larger than the Slices of 
Ham; beat them flat, and ſpread them over the 
Dreſſer, and ſeaſon them with Parſly, Muſhroom, 
Truffles and Chibbols ſhred, ſome ſweet Herbs ſhred, 
a little Shallot and beaten Pepper. 

Then having dipp'd the Slices of Ham in rn 
Eggs, lay them on the Slices of Veal, and then lay 
another Slice of Veal to cover the Ham, 

Then lay Slices of Baconover the Bottom of a Stew- 
Pan, and lay the Slices of Ham upon them, covering 
them again with other Slices of Bacon, and Bay- leaves, 
and moiſten with a Glaſs of White-Wine, then co- 
vering the Pan, let them ſtew gently with Fire both 
under and over, When the Slices of Ham are ready, 
diſh them, take away the Bacon, ſkim off the Fat, 
add the Juice of a Lemon, with a little Cullis and 
Gravy, and let it ſtew. Strain it and pour it over 
the Ham, and ſerve it up hot, 


Toaſts 
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Toaſts with Ham. 


UT Slices of Ham of a moderate Thickneſs, 
and ſharp-pointed at both Ends, lay them in 
2 Stew-Pan with a little melted Bacon, cover the | 
Pan, ſet it on a Stove over a gentle Fire, and let it 
ſoak. When one ſide of the Ham is coloured turn 
the Slices, and when they are enough take them 
out, and put into the Pan thin Slices of Bread, like 
thoſe of the Ham. When they are fry'd take them 
out, and put in half a Spoonful of Flour, which 
moiſten with Gravy or Broth, and a little of. the 
ordinary Cullis, ſeaſoning it with a Clove of Gar- 
lick, whole Chibbols and Muſhrooms, adding a 
Glaſs of White-Wine, and ſome Slices of Lemon. 
When it has ſtew'd a little, ſkim off the Fat and 
ſtrain it, then put it into the Stew-Pan again with 
the fry'd Slices of Ham, and keep them warm. 
When you are ready to ſerve it up, lay the Slices 
of fry'd Bread in the Bottom of the Diſh, laying a 
Slice of fry'd Ham on each Slice of Bread, and 
pour the Sauce over it, and ferve it up hot for a 
dainty Diſh. 


Broth Cakes that may be carried abroad and preſerv'd 
above a Tear. 


AKE ten or a dozen Pound of Beef, put it 

into a glaz'd Earthen Pan, ſkim it, put in 

a Cock or an old Hen, and three or four Pounds of 

a Leg of Veal, and a Calf's Foot or two; ſeaſon 

theſe well with whole. white Pepper, Cloves and 
Mace; but not too highly, keep all theſe a boiling 

| gently 


and Country COOK. 43 


gently for eight or ten Hours; and then ſtrain the 
Broth thro' a Sieve, or a Napkin, to extract all the 
Gravy out of the Meat ; then take off the Fat, and 
ſer the Broth by to ſettle till the next Day, then put 
it into the Pot-or Pan again, and let it ſtand to ſtew 
till it is as thick as Syrup. 

Then put it into an Earthen Diſh, and let it dry 
thoroughly in an Oven, moderately hot, or on hot 
Cinders or Sand. 

Or inſtead of an Earthen Diſh, you may take Tin 
Patty-Pans, about the Bigneſs of half a Crown. 
The Preparation being ſtiff, take it out of the Diſh 
or Patty- Pans, and put it into a Hair Sie ve, and ſer it 
in a Place that is always warm; remembring to turn 
it now and then; when it is dreſs'd, put it into a 
Tin Box, with Paper between every two Cakes, and 
keep them in a dry Place. 

When you would uſe any of the Cakes, you muſt 
boil ſome Water, and when it is boiling, put in as 
many of the Cakes as you think proper. 
One Cake will make a Porringer of Broth. 


Broth called Mitonage. 


OR all forts of Soop take Leg of Beef, and a 

Piece of the Buttock, or any other part, it 
does not matter muck ; fill the Pot half full of Broth, 
if you have any, and then fill it up with Water, 
ſeaſon with Salt, Pepper, Sc. and ſkim it very 
clean; add Carrots, Turnips, and a few Onions, 
ſtuck with Cloves, and a good Bunch of Celery ; 
when it has boil'd ſome time put in a Fowl, and 2 
Knuckle of Veal ty'd round with Packthread ; do 
not bail them too much. 
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bl This will be of Uſe to = into Soops. 
| l 

| 


4 | Vou may alſo add all the Garniture of your 

10 Soops, as Celery, Endive, Leeks, Lettuces, and 

10 Fovls. | 

A This Broth is very good to ſoak the Bread for all 

bi ſorts of Soops, except Cabbage, Turnip, or Onion 
[ Soop, which are diſtinguiſhed by their different 

1 Garnitures. 


| | The moſt uſual Cullis proper for all forts of Ragoos, 
| and to be over Fowls, put in Pics and Terrines. 


# i AKE a Leg of Veal (if you are to provide 

for ten or a dozen Perſons, or half the Quan- 
4 tity, if- for half the Number) and the Nut, or halt 

Wd the Nut of a Ham, to make it good. 

| 4 Cut it into pieces of the Bigneſs of your F iſt, 

| | lay them in a Stew-Pan, and then put in the Slices 

i} of Ham, a Couple of Carrots and Onions cut in 

| two, or one Carrot and one Onion for half a Leg. 

5 Cover theſe, and let them ſtew ſoftly at firſt, and 

| when it begins to be brown take off the Cover and 
| turn it, that it may be coloured on all Sides, but tale 
14 great Care that the Meat be not burnt ; when it has 
| been brought to a pretty brown Colour, moiſten it 

10 | with the Broth made of Beef or other Meat; ſea- * 
1 ſon the Cullis with a little ſweet Baſil, Cloyes and 
1 Garlick. * 11 

li Pare a whole, or half a Lemon, cut it into Slices, 
* and put it into the Cullis with ſome Muſhrooms. © 
j | Then having put a good Lump of Butter into a : 
1 5 Stew- Pan, ſet it over a flow Fire, put into it two 

1 or three Handfuls of Flour, according to the Quan- 

| tity of it, ſtir it with a wooden Ladle, and let it 


| take a Colour, It 
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If your Cullis be pretty brown you muſt put in fo 
much Flour ; when your Flour is brown, moiſten 
it with your Cullis, then pour it very ſoftly into the 
Cullis, keeping ſtill ſtirring the Cullis with a wooden 
Ladle ; then let the Cullis ſtew gently, and ſkim off 
the Fat; adding a Couple of Glaſſes of Champaign 
or other White-Wine, taking Care to keep the 
Cullis very thin, that the Fat may be well taken 
off, and that it may be clarified, 

The Method of clarifying it is as follows : 

Put it into a Stove that draws well, covering it 
cloſe ; and let it boi] without uncovering till it boils 
over, then uncover it, and take off all the Fat that 
is round the Stew-Pan ; wipe it alſo off of the Co- 
ver, and cover it again, and by thus doing, you 
will have as delicious a Cullis as can be made, 

If your Cullis ſhould happen to be too pale, and 
you deſire to give it a good Colour, then put a little 
Sugar into a Silver Diſh, or a Stew-Pan, with a 
Drop of Water, and ſet it over a Stove, and let it 
turn to Caramel, and moiſten the ſame with a little 
Broth, and then put it into the Cullis, take off the 
Fat with a Spoon, till the Cullis 1s of a good Co- 
lour ; bur if it be of a Colour of itſelf, the Caramel 
need not be put to it. 

When the Cullis is finiſhed take out the Meat, 


and ſtrain the Cullis thro' a Sieve, or rather Silk- 


Stgainer, 
Another way of making à Cullis, 


H AVING cut your Veal in Pieces, lay them 
ina Stew-Pan with Slices of Ham, a Couple of 


Carrots cut in two, and a Couple of Onions; ſet 
the 


3 
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the Pan over a gentle Fire, cover it, and when the 
Meat begins to ſtick to the Bottom of the Pan, un- 
cover it, and colour it all over, but let it not be 
burnt : Being thus done, moiſten it with Broth, 
and ſeaſon with Cloves, ſweet Herbs, Slices of Le- 
mon, and Cloves of Garlick ; mix a little Flour 
with cold Broth or Water, and ſtrain the Flour off 
into the Cullis, and by Degrees put more to it; let 
the Cullis ſtew gently, and when it is well done, 
if the Colour is not deep enough, put Gravy in it; 
take the Fat clean off, and having made it palata- 


ble, and taken out the Meat, ſtrain off the Cullis, 


and uſe it upon any Occaſion whatſoever, 
Beef a la Mode in Pieces. 


AKE a Buttock, and cut it in two Pound 
Lumps, lard them with groſs Lard ſeaſon'd; 

paſs them off brown, and then ſtove them in as much 
good Liquor or Broth as will juſt cover the Meat 


put in a Faggot, and ſeaſon with Cloves, Mace, 


Nutmeg and Salt ; and when tender, ſkim all well, 
and ſo ſerve away, hot or cold. 


 Amdbilia's of Beef, Veal, or Mutton, 


AKE two Necks or two Loins, and bone 

them, leaving the upper Top Bones on about 
an Inch ; then lard one with Bacon, the other with 
Parſly ; ſkewer them, and you may either ſtove 
them or roaſt them; you may fry ſome Cucum- 
bers, and ſtew them after, and lay under or make a 
Sauce Robert with Onions, Muſtard, Vinegar and 
Gravy, and lay under either Rewed Gn, or 
Endive, as you pleaſe. 
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To make a Pye of Buttock of Beef. 


ON E your Buttock of Beef, take off the Fat, and 
lard it with thick Bacon and Ham well- ſeaſon'd. 
Make a deep Pye in either a round or oval Form, 
with a Paſte for ſhort Cruſt ; and lay over the Bot- 
com of it Bacon, firſt minced, and then pounded. 
Seaſon with Salt, Pepper, fine Spice, ſweet Herbs, 
Parſly, Chibbols, Muſhrooms, and Truffles ; then 
put in the Buttock, ſeaſon'd with Salt, Pepper, 
tine Spice, ſweet Herbs, and a little Garlick ; 


lay over theſe green Truffles, if you have any, and 
Muſhrooms freſh or dry. 


Lay over the whole, either ſome good pounded 
Bacon, as you did in the Bottom, or good Butter, 
and Slices of Veal, Ham, and Bacon, doing the reſt 
as is ſaid before. Set the Pye into the Oven, and 
let it bake for ten Hours, 

When it comes out of the Oven, take out the 
Slices of Veal, Ham, and Bacon, and take oF the Fart. 

Diſh it up, putting into it either ſome ] TJence of 
Ham, with the Juice of a Lemon, or an 2. nchovy 
Sauce, and ſerve it up either hot or cold. 


70 Collar Beef. 


O PEN a Flank of Beef in two, and heat it well 
with a Cleaver, ſcald ſome ſweet Almonds, 

and Piſtachoes, and boil a Dozen and a half, or two 
Dozen of Eggs hard; lay a Napkin on the Dreſ- 
ſer, and ſpread the Beef upon it. Lay a Row of 
large Slices of Bacon and Ham acroſs over the Beef, 
one of Bacon, and one of the Yolks of hard Eggs, 
one of Ham, one of Piſtachoes, and one of Whites 
of Eggs, one of Bacon, one of Piſtachoes, one of 
Almonds, 
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them, and ſerve them up hot with fry'd Parſly. 
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Almonds, one of the Yolks of hard Eggs, and fo 


proceed till you have covered the Flank of Beef all 
over, then ſeaſon with Salt, pounded Pepper, fine 


Spice, ſweet Herbs, and a Couple of Heads of 


Garlick bruis'd, and ſtrew'd over from one end 
to the other, together with a Duſt of Flour. 

Then roll it up in the Place where you put the 
firſt Volks of Eggs, ſo that the Eggs be in the very 
middle of the rolled Meat; then roll it up in a 
Napkin as tight as you can, always keeping the 
two Ends faſt, which are to be tied very tight with 
Packthread, 

Stew the Beef a la Braiſe, i. e. with a Fire over 


and under it. This may be ſerv'd up, either whole 


or 1n Slices, 
Melon Soop Sweet. 


* OU muſt have two good Melons, cut the In- 
ſide into ſmall Dice, then paſs them off in But- 


ter of a Gold Colour; put in half a handful of Flour, 


then put in two Quarts of Cream, ſeaſon with Sugar, 
and ſtir it About gently, and when it is as thick as 


Cream, garniſh with Savoy Biſkets, and Melon 
flic'd, 


Lambs Stones the Ntalian way. 


KIN them, cut them in pieces, and put them 
into a Stew-Pan, with ſome Salt, Pepper, Parſly, 
Slices of Onion, Cloves, Vinegar, and a little Broth, 
Let them lie in this Marinade, take them out and 
drain them; dip the Lambs Stones in beaten Eggs, 
and ſtrew them over with Crumbs of Bread. Fry 
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To ſmoak Neats Tongues. 


9 ALT them the fame way you do Hogs 
Tongues ; but do not ſcald them, but only ſoak 
them in Water, and cut off the Roots Ends, drain 
them, ſalt them, and let them lie in the Brine for 
three or four Days, then hang them up to ſmoak till 


dry. 


To dreſs Neats Tongues, 


B OIL the Tongue with a little Salt and a Bunch 
of ſweet Herbs, and the thick End being cut 
off, ſkin it and lard it, then ſpit it, roaſt it and 
baſte it with Butter, Salt, Pepper, and Vinegar. 
When it is enough cut it in Slices, and ſtew them a 
Minute in a Remolade made with Anchovies, Ca- 
pers, Parſly, and Chibbols cut ſmall ; ſome Beef 
Gravy, Salt, Pepper, Rocambole, and a little Vine- 
gar, and ſerve it up hot. 


Another way, 


D*® ESS the Neats Tongue a la Braiſe, lard it 
with fine Bacon, ſpit it and roaſt it, when it 
is enough diſh it up, pouring over it a thick Pep- 
per Sauce, or a ſweet Sauce. 


Another way. 


L A Y the Neats Tongue on the Fire, take off 
the Skin, and lard it acroſs with thick Bacon, 
then ſtew it @ la Braiſe; when it is enough take it 
out, cut it in two, but not quite off; diſh it up with - 
a minced Sauce, or an Anchovy Sauce over it. 

* D A Neats 
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A Neats Tongue may alſo be ſtrew'd with 
Crumbs of Bread, broil'd and ſerv'd up with a Re- 


molade under it. 

A Neats Tongue may alſo be cut into thin Slices, 
put in a Diſh with a minced Sauce, or a little Cul- 
lis, with an Anchovy cut ſmall over it, and ſerved 


up hot. 


To dreſs Sheeps Tongues in Nagoo. 


UT Veal Sweetbreads, Champignons, and 
Truffles into a Stew-Pan ; then put in of Gravy 
and Cullis each a Spoonful, boil all together, then 
take ſmall Sheeps Tongues, open and lit them in 
two, and let them ſoak ſoftly with the reſt ; then 
add ſome Artichoke Bottoms, and make it reliſhing 


and palatable; add a little Lemon Juice, diſh them 


and ſerve them up hot, 


Ox Head ſtewed, or ford and collared, hot or cold. 
* OU muſt bone your Cheeks, and ſoak them 


twelve Hours in lukewarm Water ; then take 
them out and wipe them dry with a Cloth, and cut 
them ſquare, waſhing the Inſide over with Yolks 
of Eggs; then ſeaſon them with Pepper, Salt, 
Cloves and Mace, and chop ſome Parſly, Thyme, 
Sage, and Onions, two Handfuls together, and ſtrew 
all over your two Cheeks as thick as a Crown- 
piece; then roll it up very tight and tie it with 
Packthread, and you may either boil or bake it, 
and ſerve it either hot or cold, 


Beef 
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Beef Olives. 


Shia a Rump of Beef into long Steaks, cut 
them ſquare, and waſh them with an Egg and 
ſeaſon them ; lay on ſome Force-Meat, and roll 
and tie them up faſt, and either roaſt them or ſtove 
them tender ; ſauce them with Shallots, Gravy and 
Vinegar, 


Beef Scarlet, 


AKE a Brisket Piece of Beef and rub all over 
half a Pound of Bay Salt, and a little white 
Salt mixt with it; then lay it in an Earthen Pan or 
Pot; turn it every Day, and in four Days it will be 
red; then boil it four Hours very tender, and ſerve 
it with Savoys, or any kind of Greens, or without, 
with pick'd raw Parſly all round. 


Ox Tongues and Udders ; roaſt the Udders forc'd. 


Y OU mult firſt boil off your Tongues and your 
Udders, then make a good Force-Meat with 
Veal; and as for your Tongues you mult lard them, 
and your Udders you muſt raiſe the Inſide, and fill 
them with Force-Meat, waſhing the Inſide with the 
Volk of an Egg; then tie the Ends cloſe, and ſpit 
them and roaſt them ; make a Sauce with Syrup of 
Claret or Gravy ; you may draw the Udders a Top 
with Lemon-Peel and Thyme. 


Sheeps Tongues, &c. and Chickens. 


OUR Tongues muſt be ſmall, twelve will 
make a Diſh with three Chickens ; they muſt 
D 2 be 
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be Sheeps, or Stags, or Hogs Tongues; and 
in a red Pickle, the ſame as for Hams; then lay 
Greens betwixt every Tongue; as Spinach, French 
Beans and Savoys, Carrots, Turnips, and Colli- 
flowers; ſo ſerve your Chickens in the middle; 
ſauce with melted Butter, and ſerve away. 


Tongues Comport. 


Pat AKE twelve ſmall Tongues, Calves or Sheeps, 
and boil them off tender, and ſkim them; 


then lard the half of them very well, and make a - 


clear Amber coloured Cullis, and put in your 
Tongues ; ſtove them half an Hour, then ſkim off 
the Fat; ſqueeze in an Orange, and ſerve them in 
your Cullis as thick as Cream, ſo ſerve away. 


Ox Tongues à la Mode, 


'F: AKE large Ox Tongues and boil them ten- 
der; then blanch them and take the Skin off, 
and lard them on both Sides, leaving the Middle; 
then brown them off, and ſtove them one Hour in 
good Gravy and Broth ; ſeaſon with Spice and a 
Faggot of Herbs, and put in ſome Morelles, Truf- 
fles, Muſhrooms, Sweetbreads, and Artichoke Bot- 
toms; then ſkim off the Fat, and ſerve them either 
hot or cold, 


Sheeps Rumps with Rice, 


18 the Rumps well, blanch them, and ſet 
them a ſtewing in a good Braiſe, and when 
they are enough take them out, let them cool; then 
having put ſome well waſh'd and pick'd Rice, put 
, 5 2 it 
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it in a little Pot with ſome good Fat Broth, with 
Salt, Pepper, and an Onion ſtuck with Cloves; ſee 
that it be well ſeaſoned and very thick, and when it 
is done ſet it by to cool; then lay the Rumps, 
and round them the Rice, as neatly as you can, 
do them round in Eggs, and Crumbs of Bread 
over them; and when they are all done, take a 
Frying-Pan with ſome Hog's Lard, ſet it over a 
Stove, and when the Fat is very hot, put the Rumps 
in a Frying, make them of a good Colour, and diſh 
them up with fry*d Parſly round. 


Sheeps Rumps fry'd with ford Meat round them, 


E. IRST ſtew the Rumps in a Braiſe, then take 
off the Fat, and put round them ſome good 
forc'd Meat, and dip them in Eggs, and do them 
over with Crumbs of Bread, and after that fry them 
in good Hogs Lard, with fry'd Parſly round __ 
and ſerve them up hot. 

Or they may be done without Forc'd Meat, being 
done in a good Braiſe; being dipt when cold in 
Eggs, and Crumbs of Bread put over them, and 
then fry'd, diſh them up, and garniſh with fry'd 
Parſly. 


Scotch Collops Brown. 


T AKE a Fillet of Veal, cut it in thin Collops, 
and hack them well ; ſeaſon them with Nut- 
meg, Pepper and Salt, then fry them off quick and 
brown; then brown off a Piece of Butter Gold Co- 
lour, thicken'd with Flower, and put in ſome good 


car Gravy ; then put in ſome Muſhrooms, Mo- 
D 3 relles, 
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i relles, Truffles, and Force-Meat Balls, with Sweet- 


breads dic'd ; ſqueeze in an Orange or Lemon; 
toſs up your Collops quick and thick, ſo ſerve, 
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White Collops. 


it | OU muſt cut them ſmall, and hack them 
it well; ſeaſon with Nutmeg and Salt, and paſs 
[18 them quick of a pale Colour in a ſmall Bit of But- 
1 ter; then ſqueeze in a Lemon; put in half a Pint 
of Cream, and the Yolks of four Eggy; tols them 
up thick, and ſerve away quick. ; 


Veniſon in Blood. 


OUR Shoulder, Neck or Breaſt, muſt be 

boned, lay it in ſeaſoned Blood twelve Hours, | 
as you find for Mutton in Blood ; then roll up your 
Neck or Breaſt with ſome of the ſet Blood and 
ſweet Herbs, and roaſt it, or ſtove it gently in good 
Broth and Gravy, with Shallots and Claret, ſo ſerve 
away hot, 


To dreſs a Haunch of Veniſon, 


ARD the Haunch with thick Bacon, ſeaſon 

with Salt, Pepper, fine Spices, ſweet Herbs, 
Parſly, and Chibbol, cut ſmall ; pickle it with Vine- 
gar, Salt, Pepper, Onions, Sprigs of Parſly, ſweet 
Baſil, Thyme, and Bay Leaves:: When it is pickled 
enough ſpit it, and baſte it with the Pickle ; when 
it is enough, diſh it with Pepper and Vinegar, thick 
Sauce, and ſerve it up. 


To 
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To dreſs Veniſon, 


AKE a Loin of Veniſon, lard it with thick 
Bacon, ſeaſon with Salt, Pepper, Nutmeg, 
and pounded Cloves, ſoak it for three or four Hours 
in White Wine with Verjuice, Salt, a Bunch of 
ſweet Herbs, a green Lemon, and three or four Bay 
Leaves. When it is pickled ſpit it, roaſt it at a 
moderate Fire, and baſte it with the Pickle ; when 
it is enough put a good Cullis into the Dripping- 
Pan to thicken the Sauce; add to it Capers, Vine- 
gar, Lemon Juice, and White Pepper, 


Veniſon another way, 


ARD the Veniſon with fine Bacon, put Paper 

round it, roaſt it, and ſerve it up with a Sauce 
under it, made with good Cullis, Gravy of Ham, 
Capers, Anchovies, a little Vinegar, Salt, and Pep- 
per. 


Another way in a Ragoo, 


ARD the Veniſon as before, ſeaſon with Salt 

and Pepper, and ſtew it in Broth, or hot 
Water, in which is two or three Glaſſes of White 
Wine, the whole being ſeaſoned with Salt, a Bunch 
of ſweet Herbs, three or four Bay Leaves, and ſome 
Slices of green Lemon; when it is enough, thicken 
the Sauce with a good Cullis, ſerve it up with Ca- 
pers and Lemon Juice over it. 


D 4 Veniſon 
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Veniſon in Avet. 


UT the Veniſon into Pieces about the Size of 

the Shoulder of a Hare, and lard them with 
thick Bacon, ſeaſoned with Salt and Pepper ; then 
put them into a Pot with Broth, White Wine, 
a Bunch of ſweet Herbs, Salt, Pepper, Nutmeg, 
Bay Leaves, and Slices of green Lemon, ſtew it 
well, thickea the Sauce with Cullis, and a little 
Vinegar, and ſerve it up. 


Mutton (a Shoulder) in Blood. 


* OU muſt kill a Sheep, or Lamb, or Calf, and 

mix ſome Blood with Salt, ſtirring it about; then 
lay your Mutton in this Blood; ſeaſon with Win- 
ter Savory, Sweet Marjoram and Thyme ; then chop 
a little Suet ſmall, and ſtir it all on the Fire until 
thick ; then ſpit your Mutton and cover it all over 
with a Caul, ſo roaſt it well. 


Veniſon Paſty. 


"IRST bone the Veniſon, then lard it with 
thick Bacon, pickle it pretty well at leaſt a 
whole Day, and afterwards drain it in a Napkin, 
then make the Pie with ſome thick Paſte, in what 
Shape you pleaſe; and cover the Bottom either 
with a Stuffing (if you have any) or with Bacon and 
Beef Suet pounded together ; ſeaſon it, and then 
place your Meat, likewiſe ſeaſoned as it ſhould be ; 
adding ſome Bay Leaves, ſweet Baſil, and fine 
Spice; lay over them Butter or Bacon, with Beef 


Suet pounded together; cover the whole with 


Slices 
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Slices of Bacon and cover the Pie; let it bake for 
about five Hours, and ſerve it up. 


To dreſs a hind Saddle of Mutton in ſurtout. 


OAST the Mutton, take off the Meat from 
the Fillets and Legs, take away all the 
Nerves and Skins, and chop the Meat with ſome 


fat Bacon, Beef Suet blanch'd, Crumbs of Bread 


ſteep*'d in Milk or Cream, the Volks of ſix Eggs; 
ſeaſon with Salt, Pepper, ſweet Herbs, Spices, and 
green Onions, all well pounded in a Mortar: Lay 
ſome of this forc'd Meat over the Saddle, and place 
in the Middle a good Ragoo of Sweetbreads and 
Pigeons, or Fillets of Fowls, or ſome other thing 
that you ſhall judge proper, and put over the reſt 
of the forc'd Meat, as neatly as may be; then rub 
it over with an Egg and Crumbs of Bread, and ſet 
it in an Oven, and when it comes out, pour over it 
ſuch a Cullis as you ſhall judge proper. 


A Leg of Mutton a la Braiſe. 


ARD the Mutton with large Slips of Bacon 

well ſeaſoned, then tie it with Packthread, 
and having laid Bards of Bacon and Slices of Beef 
well ſeaſoned, with Salt, Pepper, Spices, and 
ſweet Herbs at the Bottom of a Pot, lay in the 
Mutton, covering it with the ſame Ingredients ; co- 
ver the Pot cloſe, having firſt put in ſome Broth 
and a Pint of White Wine, and ſtew it with Fire 
under and over; when it is enough take it out 
and dry it well, and pour over it a Ragoo of Sweet- 
breads, or ſome other, having diſh'd it, ſerve it 
up hot, To 
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To dreſs a Leg of Mutton another way, 


ET the Mutton be well mortified and beaten 

flat, then put it into a Pot, ſeaſon with Salt, 
Pepper, Cloves, Spices, and ſweet Herbs, Slices of 
Bacon, a Bottle of Wine, and boil it ; when it 1s 
enough take it up, drain it, diſh it, and pour over 
it an 1talian Sauce, and ſerve it up hot. 


A Shoulder of Mutton with a Ragoo of Turneps. 


AKE out the Blade-Bone neatly, and in the 

| place of it put a Ragoo of Sweetbreads, with 

| Muſhrooms, Truffles, and Cocks-Combs, well 

ſeaſoned, but when done, let it be cold before it is 
put in, and take care to ſow it up tight, that it 
may keep in it's natural Form; lay a Stew- Pan 
with Bards of Bacon, Slices of Veal and Ham, 1 
ſeaſon with Salt, Pepper, Spices, ſweet Herbs, 
Thyme, Parſly, and Onions; add to it a Ladleful 

of Broth, and let it ſtew a la Braiſe, i. e. with a 
Fire under and over, 

Cut Turneps into what Shapes you pleaſe, and 
blanch them in boiling Water, then ſtrain and 
drain them well, and put them in a good Cullis, 
and ſtew them enough. 

The Shoulder of Mutton being taken out of the 
Braiſe, drain it well from the Fat, diſh it up, and 
pour the Ragoo of Turneps over it, and ſerve it 

up hot. 
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A Neck of Mutton larded with Parſly, 


5 E the Mutton neatly, take off the Bones b 
from the Fillet, then lard it with Parſly, and 


ſpit it and roaſt it, diſh it, and ſerve it with Shallot 
Sauce, or ftew'd Endive, 


A Netk of Mutton larded and glaz'd. 


AKE out the Bones from the Fillet, and cut 

the Ribs ſhort, flatting them with a Cleaver, 
then lard the Fillet neatly, and put it into a Stew- 
Pan with a Slice of Ham and Veal, with Onions, 
Cloves, ſweet Herbs, and ſome good Broth ; let it 
boil, when enough, take it out and ſtrain the Broth 
into a Stew-Pan, take off all the Fat, ſet the Broth 
J over the Fire to conſume to a Gloſs, then put in 
\ the Mutton to take a Colour, and diſh it up with 
4 ſtew'd Endive under it, or what elſe you pleaſe. 


Mutton Collops. 


E T the Mutton be well mortified, that is, 
ſtale, but ſweet, take off the Skin, and take 
out the Sinews, and cut it ſmall and thin, about the 
Size of a Crown- Piece, enough for the Diſh you 
intend; lay the Collops in the Stew-Pan with But- 
ter; ſtrew over them Salt, Spices, Parſly, and 
green Onions, chopp'd very ſmall ; ſome Truffles 
and Muſhrooms ; let them be done over a briſk 
Fire, and ſtir them with a Spoon, and when they 
are enough, dreſs them in the diſh they are to be | 
ſerv'd in; then put a little Cullis and Gravy into 4 


the Pan with a Rocambole; let it juſt boil up and 
thicken 
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thicken a little, then add the juice of a Lemon ; 
pour it over the Collops, and ſerve them up hot. 


A Leg of Mutton larded a la Braiſe, with a Ragoo 
| of Cheſnuts 


IRST ſkin the Mutton, and lard it with 
Bacon and Ham through and through; but 
let the Ham and Bacon be well ſeaſoned ; tie it 
up, and ftew it @ la Braiſe: Then having roaſted 
Cheſnuts, and taken off the Shells and Skins very 
clean, put them into ſome good Cullis of Veal 
and Ham, ſetting them over a gentle fire; and 
when they begin to be ſoft, if they are well reliſh- 
ed, put them over the Mutton, and ſerve them up 


hot. 


Scotch Collops of Veal. 


AKE ſome Forc'd-meat of Veal, pretty 
| thick; them make of it ſmall Balls, and 

fry them to bring them to a good Colour, and lay 
them by till you are ready to ſerve them up. 

Take a Nut of Veal, take off the Skin, and 
having cut 1t into Bits, as ſmall as the End of one's 
Thumb, and beat them flat; rub the Inſide of a 
Stew-pan with Butter, and lay your Collops in 
itz and ſtrew over them ſlightly, with Parſly, green 
Onions cut ſmall, a Rocambole bruiſed, Salt and 
Pepper: When they are ready to be ſerv'd up, ſet 
them on a Stove over a briſk Fire, and give them 
two or three toſſes ; and when you find they begin 
to ſtick to the Pan, and are near enough, keep 
ſtirring them leaſt they burn, then diſh them, and; 

| put 
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put in the ſame Stew- Pan a Duſt of Flower, a little 
Gravy or Broth, and put it into your Balls, and 
let them ſtew a Minute or two, and pour them 
over the Collops with the Juice of a Lemon; make 
it reliſhing, and ſerve it up hot. 


Scotch Collops of Mutton, 


H VING a Leg of Mutton, take out the 
Piece call'd the Pope's Eye; take off all 
the Skin, then cut the Pope's Eye, and all the 
tender Part, into ſmall Bits of the Bigneſs of the 
End of one's Thumb, flattening them as much as 
you can; then having rubb'd the Infide of a Stew- 
Pan all over with Butter, put in the Collops, ſeaſon- 
ing them with Salt, by ſtrewing lightly on them 


pounded Pepper, Parſley, green Onions, a Rocam-' 


bole bruiſed and cut ſmall. 


When they are ready to be ſerv'd up, ſet them 


on a Stove over a quick Fire, keeping continually 
ſtirring them, leſt the Collops ſhould burn; toſs 
them up three or four times after this Manner, and 
then diſh them : Put a little Gravy, a little Ham, 
Eſſence and Juice of a Lemon into a Stew-Pan, 


taking Care to make the Sauce reliſhing, and pour 


this over the Collops; then ſerve them up hot. 
Collops of all forts of Meat may be dreſs'd in 
the ſame Manner, 


To Lard and Glaze a Leg of Mutton. 


B* E A K the Bone of the Leg, and flat ita 
little; take off the top Skin, and lard it with 


ſmall Bacon, and tie it with Packthread that it 
may 
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y not break in the taking out; cover the Bot- 


tom of a Pot or Stew-Pan with Bards of Bacon, 
the Skin and Parings of the Leg, a Slice or two of 


Veal, ſeaſoning with Salt, Pepper, Cloves, ſweet 
Herbs, and Onions, wet it either with Water or 
Broth, and ſet it on the Fire ; and when it 1s done 
make the following Glaze : 

Set on the Fire Slices of Veal, Ham, and Onions 
that have been well boiled and ftrained ; take off 
the Fat, and let it boil and conſume till it comes 
to a Glaze; then lay the larded Side of the Mut- 
ton in the Glaze; diſh and ſerve it with a Ragoo 
of Cucumbers or others according to the Seaſon. 


Another Way to dreſs a Leg of Mutton, 


RE A K the Bone, flat it, take off the Skin, 
| and lard it with fine Bacon; make a fine ſtuf- 
fing of ſweet Herbs, and ſtuff it, then ſpit it, 
putting Paper over the Bacon; when it is enough, 
diſh it with Eſſence of Ham and Juice of Orange 
and ſerve it up hot, 


To dreſs a hind Saddle of Mutton. 


T AKE two hind Quarters of Mutton, cut off 
the two Knuckles, that it may be laid even 
in the Diſh; then take off the Skin as neatly, and 
as far as you can towards the Rump, without quite 
taking it off or breaking it: Then take ſome lean 
Ham, Muſhrooms, Truffles, Parſly, green Onions, 
Thyme, ſweet Herbs, Salt, Pepper, and Spices, 
well chopp'd together, and ſtrew it over the Mut- 
ton where the Skin is taken off; then put the Skin 
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neatly over it, and wrap it over with Paper well 
buttered, and tie it up and put it to roaſt; and when 
it is roaſted, take off the Paper, and ſtrew over 
ſome crumbs of Bread; and when it is well co- 
loured, take it off the Spit, diſh it up, and put 
under it an Eſſence of Ham, or a Shallot Sauce, 
and ſerve it up hot. 


Veal ſtoved whole, 


AKE a Fillet of Veal, ſtuff it, lard it, and 

half roaſt it; then ſtove it gently in good 
Broth and Gravy till tender, two Hours will do 
it; then make a Ragoo of Sweetbreads and Muſh- 
rooms, toſs them up with the Yolks of Eggs and 
Cream, and the Juice of an Orange, and lay 
over it, 


A jugg'd Knuckle of Veal. 


OU muſt have a Pewter one made with a 

ſkrew, or you may do it with an earthen one; 
put in it a Knuckle of Veal, and a bit of Beet, 
with two or three Heads of Endive or Celery, 
two or three Onions whole, and a Blade of Mace, 
half a Pint of Water, and a Faggot of Thyme 
and Parſley, with Pepper and Salt; then cover it 
cloſe and boil it in a Pot or Copper three Hours ; 
then take it out and diſh it up; take out the Fag- 
got of ſweet Herbs, ſo ſerve away hot. 


Veal 
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them with the Flat of the Cleaver, make them in- 
to the Shape of a Point, and lard them from the 
Point half way up or better; then take half a 
BY Score or a Dozen ſmall Squabs, ſcalded, pick'd, 
Ti truſs'd, and blanch'd ; put them into a Stew- 
Pan with Veal Sweetbreads, blanch'd Muſhrooms, 
and Truffles, and ſet them on a Stove with good 
Gravy ; let them ſtew gently, and when they 
are done, thicken them with a good Cullis, adding 
Artichoke Bottoms cut in Slices, and Cocks Combs; 
reliſh it well, and ſet it by to cool. 

Garniſh your Poupitoniere with very thin Bards of 
Bacon from Top to Bottom; and having cut ſome 
Bards of Ham as long as can be cut, and croſſed _ 
them about an Inch, continue ſo to do till the 
Bottom of the Poupitoniere is covered alternately 
with Ham and Veal; take two or three Yolks of 

| Eggs 


Veal Cutlets larded. 

AKE a Neck of Veal, cut it into Bones, 

1 and lard one Side, and fry them off quick; 3 
1 then thicken a Piece of Butter with a little Flour 2 
1 and an whole Onion; put in ſome good Gravy, 
| as much as will juſt cover them, and a few freſh * 
4 Muſhrooms and Force-meat Balls; ſtove them 
ll | tender, ſkim off the Fat, and ſqueeze in a Lemon; 
bi | ſeaſon them and ſerve away. 4 
it | To make a Grenade of Veal. 4 
1K 
WW | A K E the Skin off from ſome Nuts of Veal, |* 
| and cut them in very thin Slices, of the | 
i Length and Bigneſs of your Nuts, and beating 
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Eggs, and put on the Ham, liſting up the Veal, 
and ſo continue them all. 

When you have done this, ſpread Forc'd- meat 
at the Bottom of the Poupitoniere (if you think pro- 
per) all over. See that your Ragoo be well taſted, 
and put it handſomely in the Grenade. 

Then having turn'd the Bards of Veal and Bacon 
over the Ragoo as neatly as can be; lay Forc'd- 
meat over it, cloſe it and do it over with Yolks of 
Eggs; cover it with Bards of Bacon, and bake 
or ſtew it with Fire both over and under it; being 
very careful not to let it burn, and when it is enough, 
turn it into the Diſh you deſign to ſerve it in; tak- 
ing off the Bards of Bacon and all the Fat, and- 
cleaning the Rim of the Diſh afterwards, lift it in 
the Form of a Grenade, and put in ſome Cullis or 
Gravy, and ſerve it up hot. 


- To fry a Breaſt of Veal. 


F IRST dreſs the Veal a la Braiſe, and whieti 
it is enough take it out, and cut it into two; 
length-ways:: then marinade it with Salt, Pepper, 
Slices of Onion, Bay Leaves, Slices of Lemon, 
Parfly, and Vinegar : Having lain about two Hours 
in this Marinade, take it out, drain it, and dry it 
with a Cloth; then dip it in beaten Eggs, and 
ſtrew Crumbs of Bread over it, and fry it in Hog's- 
Eard. 
Give it a good Colour, and: ſerve it upon a Nap- 
kin with fry'd Parſly, 

It may alſo be cut into Pieces, and done the ſame 


| Way as above; or, when it has been dipp'd in Eggs, 


it may be floured and fry'd. 
E To 
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To Farce and Lard a Breaſt of Veal. 


UN a Knife betwixt the Fleſh and the Bones 
of the Breaſt of Veal, and ſtuff it with 
Farc*d-meat, then either ſew or ſkewer it up; blanch 
and lard it very finely, then lay into a Stew-Pan, 
thin Slices of Bacon and the Veal upon them : Sea- 
fon with Salt, Pepper, and fine Spice, laying the 
larded Side downwards; cut Onions in Slices, and 
a few ſweet Herbs, and lay Slices of Veal, Ham, 
and Bacon over it; when it has been well ſeaſoned, 
let it ſtew ſlowly, but let it not colour too much. 

When it is ſtew'd enough take it out, drain it, 
diſh it, and pour on it ſome Eſſence of Ham, or 
a Ragoo of Lettuce or Aſparagus Tops, &c. and 
ſo ſerve it. | 


A Breaſt of Veal in Galantine. 


IRST take out all the Bones, ſtretch it, and 

beat it as flat as you can; ſeaſon it with 
Salt, Pepper, and Nutmeg, Marjoram, Mary- 
golds, Parſly, Thyme, and winter Savoury, all 
well minced ; then roll it up well, and tie it very 
cloſe, and afterwards tie it up in a Cloth, and boil 
it in good, well- ſcaſon'd Wine, Broth, and a little 
Thyme; when it is enough, let it lie in the Liquor 
till it is cold: Serve it up either whole or in Slices, 
upon a Napkin, garniſh it according to your Mind. 
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To dreſs a Neck of Veal in Fared-meat Cutlets, 


IRST boil the Veal in Soop, and when it 

is enough take it out, and cut all the Fleſh 
from the Bones, and make of it a good Farc'd- 
meat ; then make the Farc*d-meat into the Form 
of Cutlets, with the Ribs ſticking out, then put 
them into a Baking-Pan, doing them over with 
Volks of Eggs and Crumbs of Bread; ſet them 
into an Oven to give them a good Colour; then 
diſh them with Gravy under them, and ſerve them 


hot, 
Veal Cutlets; 


C UT a Neck of Veal into Cutlets handſomely, 


put them into a Stew-Pan with ſcrap'd Bacon; 
ſeaſon with Salt, Pepper, ſweet Herbs, and Onions; 
ſet them over the Fire for a Minute or two, in or- 
der to give them a Taſte; then make ſome Farc'd- 
meat with a Bit of Veal or Beef Suet and ſweet Herbs; 
mince all very finely together; ſeaſon to your Pa- 
late, put them in Paper, with ſome of the Farc'd- 
meat under and over them 1n the Paper; lay them 
in a Pan, and bake them in an Oven, or under a 


baking Cover, and ſerve them up hot, 


A Breaſt of Veal in Surtout. 


IRST dreſs the Veal a la Braiſe, ſplit it in 
two, and lay it in it's Diſh ; make a Farc'd- 
meat of Capon, with an Edge round the Diſh, then 


rub this Farc'd- meat with beaten Eggs to make it 
E 2 {ſmooth z 
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ſmooth ; then put in a Ragoo of Sweetbreads and 
fat Livers, putting ſome of the ſame Farc'd-meat 
over the Breaſt of Veal, and colour it with beaten 
Eggs, and ſtrewing ſome Crumbs of Bread over 
it; then bake it pretty brown; then take it out; 
take off the Fat, and ſerve it hot. 


Fricando's of Veal. 


TT AK E a Fillet of Veal, cut it into fx large 


Collops, an Inch thick, lard them well; 
then ſheet a Pan with fat Bacon, and lay your Veal, 
lard downwards; put in a Pint of white clear 
Broth, and two Blades of Mace, and ſtove them 
two Hours till all the Liquor is gone; they will be 


of a Gold Colour; ſo ſerve them with thick Gravy. 


Calf's Head Collared and Pickled. 


OU muſt bone it and cleanſe it well; then 
waſh it with Egg, and ſeaſon it with Pepper, 


Salt, and Nutmeg, Thyme, and Parſly ; put on 
ſome Force-meat, and roll it up and boil it tender; 


then take it out and lay it in Sturgeon Pickle; let 


it lie four Days, when you may uſe it in Slices as 


you do Sturgeon. 


Calf's Head Fricaſſy'd. 


OUR Head muſt be well cleaned, and boiled 
tender; then cut it in ſquare Pieces as big as 
a Walnut; then toſs it up with Muſhrooms, Sweet- 


| breads, and Artichoke Bottoms, Cream, and the 
2 | Yolk 


and Country COOK. 69 


Yolk of Eggs; ſeaſon it with Mace and Nutmeg, 
and ſqueeze in a Lemon, ſo ſerve away hot. 


Calf's Head Haſbd and Grill'd. 


OU muſt ſplit it and cleanſe it well; then 
boil it very tender, and fave one half and 
waſh jt over with the Volk of an Egg, and ſea- 
ſon it 4 Pepper, Salt, and Nutmeg, and grate 
over ſome crumb'd Bread; then boil it, or ſet it 
before the Fire, and it will brown; cut the other 
half into Pieces, and toſs it up with Butter, Shal- 
lot, Muſhrooms, Sweetbreads, and Cock's Combs, 
and a few Capers, with a little Gravy z or you 
may do it white with Yolks of Eggs and Cream; 
then ſcald the Brains, and fry them in Batter with 
the Tongue, and Slices of Bacon and fry'd Parſly ; 
and when you diſh up, lay the Head in the Middle, 
and the Brains, Tongue, Bacon and Parſly round ; 

ſqueeze in an Orange. 


Calf's. Feet Sweet. 


OU muſt boil them tender, and take out 
the Bones; then plump ſome Currants, and 
put in half a Pint of Cream and the Yolks of two 
Eggs, a little melted Butter and — ſo ſerve 
away hot. 


— 


Lamb's Head Whole. 


OU muſt have two, one muſt be whole, the 
other ſplit ; then the Liver, Lights, and 
Heart, muſt be boiled tender and chopp'd ſmall, 
| E 3 and 
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and toſs'd up with Butter, Pepper, Salt, Thyme, 
and Parſly, with a little Cream and freſh Muſh- 
rooms; ſave a Bit of the Liver to fry and put 
round the Diſh with Bacon; then ſtove the whole 
Head and two Halves in ſome good Broth and Gra- 
vy about an Hour ; then bread off your Halves and 
waſh them with Volks of Eggs, and broil them, 
or lay them in the Oven's Mouth a Quarter of an 
Hour, and ſo ſerve them in the Middle of your 
Haſh, and garniſh with fry'd Bacon, Liver, and 
Parſly. 


Mutton Diſguiſed. 


AKE a Shoulder of Mutton three Parts 

roaſted, and let it cool; then raiſe the Skin 
all up to the Knuckle, and cut off all to the Skin 
and the Knuckle; ſave the Blade-bone and broil it, 
and make a good Haſh with the reſt of it; put in 
ſome pickled Cucumbers,. Capers, and good Gravy 
and Shallot, and toſs it up, and lay the Blade-bone 
on and the Skin. 


Mutton Eſpagmole. 


AKE a Leg of Mutton and force it, lard 

it, and ſtick ſix Cloves of Garlick in the 
Hind-part of it ; then ſtove it tender; or you may 
roaſt it and make a Sauce with Capers, Shallots, 
Gravy, Butter and Vinegar, and ſo ſerve it away; 
garniſh with Mutton Cutlets, 


Ws Us 
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To make Dutch Beef. 


OUR Piece mult he cut from the Hind-part 

of the Buttock, or a lean Piece; then take a 
Gallon of Pump Water, put in two Pounds of Bay 
Salt, two of white Salt, fix Ounces of Salt Petre, 
and four of Petre Salt, one Pound of Four-penny 
Sugar, fix Bay Leaves, one Ounce of Lapis Pru- 
nella ; mix all this in your Liquor; then put in 
your Beef: Let it lie ten Days; then take it out 
and dry it with Deal Sawduſt in a Chimney, and 
in ſix Days it will be ready, 


For Legs of Mutton Ham Faſhion. 


OU muſt have Hind-quarters very large, 
and cut jiggot Faſhion, that is a Piece of 
the Loin with it ; then rub it all over firſt with Bay 
Salt, and let it lie one Day; then put it into the 
ſame Pickle above-mentioned, and in ſeven Days 
it will be red through; then hang it up by the 
Handle, and Smoak-dry it with Deal Duſt and 
Shavings, making a great Smother under it, and 
in five Days it will be ready; you may boil it with 
Greens, and it will cut as red as a Cherry; ſo ſerve 
it Ham Faſhion, . 


To dry Sheeps Tongues, Hogs Tongues, and Neats 
Tongues, 


Tz muſt be with nothing but Deal Chips and 
Sawduſt; you muſt make a gentle Smother with 


it, and hang up your Tongues, and in fix Days 


E 4 they 
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they will be ready; they muſt not be hung low, 
but about twelve Foot above your Smother, other- 
wiſe they will taſte too ſtrong of Smoak, and be 
dried too ſoon; then take them down and hang 
them up in a dry Place from the Fire. 


A Breaſt of Mutton Collard, 


AKE it and bone it, and ſeaſon it with Pep- 

per, Salt, chopp'd Thyme and Parſly ; then 
waſh the Inſide with the Yolk of an Egg, after 
which you muſt roll it up and tie it tight with Pack- 
thread ; then either bake, roaſt, or boil it ; cut it 
in Slices, leaving one large Piece; then make either 
a Sauce with Oyſters or Capers, or Butter, Shallot, 
and Gravy, or you may cut ſome Cutlets and lay 
round; and then garniſh with flic'd pickled Cucum- 
bers, and Capers. 


Mutton Collops. 


AKE a Leg, or Neck, or Loin, of Mutton, 

take out all the Sinews, and cut it in ſmall 
thin Slices; hack them well; ſeaſon them with 
Pepper, Salt, and a little Shallot chopp'd ſmall 
then ſtrew a little Flour on them, fry them quick, 
and put in a little Gravy and Mangoe, or Capers, 
and toſs them up quick. 


Roylets and Kidneys, 


DAR E eight large Mutton Rumps and boil 
them very tender; then take eight large Kid- 
neys and force them, ſkewer them croſsways and 
broil 
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broil them; then take the Rumps and waſh all 
over with Volks of Eggs, and ſeaſon them with 
Pepper, Salt, Thyme, Parſly, and crumb'd Bread, 
and broil them; ſauce them with Butter, Gravy, 
Shallot and Vinegar, ſo ſerve them hot. 


Cutlets Roaſted. 


AKE a Neck or Loin, cut it in ſix Chops, 
ſeaſon them with Pepper, Salt, Thyme, and 
Parſly, and ſpit them every one an Inch apart; 
then roaſt them off quick and ſauce them with Gravy, 
Shallot, Horſe-radiſh and Vinegar ; ſo ſerve away 
hot, 


Cutlets in Papers: 


AKE a Neck of Veal, cut it in Bones and 
hack them, leaving the Top of the Bone bare 
about an Inch; then ſeaſon them and lay Force- 
meat over one Side, and fold them in Writing Pa- 


per and broil them: you muſt butter your Paper, 
ſo ſerve them hot. 


Cutlets Comport. 


AKE a Neck of Veal and cut it in thick 
| Cutlets; trim the Top of the Bone, lard 
one Side, and then fry them off; put in ſome Gravy, 
Muſhrooms, and Sweetbreads, and ſtove them thick; 
ſqueeze in a Lemon, and ſerve away hot. 


74 The Compleat City 


Lamb with Rice. 


AKE a Fore-quarter and roaſt it about three 

Parts; take a Pound of Rice, and put in 
two Quarts of good Broth, and two Blades of Mace, 
and ſome Salt and Nutmeg ; ſtove it for an Hour, 
and take it off ; put in ſix Yolks of Eggs, and one 
Pound of Butter; then put your Lamb in Joints 
in the Diſh, and the Rice all over it; waſh it over 
with Eggs, and ſo bake it. 


To dreſs a hind Quarter of Lamb with ſweet Herbs, 


IRST raiſe the Skin of the Lamb without 
breaking it, ſo that not being taken off, it 
may ſtick on the Side, beginning at the Knuckle. 

Then ſcrape ſome Bacon, cut ſome Parſly and 
Chibbols ſmall, ſeaſon with Salt, Pepper, Spice, 
and ſweet Herbs; add alſo a Bit of Butter and ſome 
Muſhrooms, 

Mince and mix all well together, and put it be- 
tween the Skin and Fleſh of the Lamb, then tie up 
the Skin to keep 1n the Stuffing. 

Spit the Lamb, putting Slices of Bacon and 
Paper round it, which you muſt take off when it 
is enough, and ſtrew over it Crumb of Bread, then 
let it roat a little longer to give it a Colour. 

Diſh it up with Gravy and Cullis mix'd together, 
and ſome Shallots cut ſmall ; a little beaten Pepper 
and Orange Juice; ſerve it up hot for a firſt Courſe. 


A fare 
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A fore Quarter of Lamb in Fricandoes, a hind Quar- 
ter of Lamb in Sauciſſon. 


| 8 PLIT the Quarter of Lamb Length-way, 
take out the great Bone, and lard the Remaind- 
er with Bacon and Ham. 

Having done this, put in the following Salpicon ; 
Take Ham cut into Dice, Wings and Breaſts of 
Chickens, pickled Cucumbers and Muſhrooms. 

Seaſon theſe with Salt, Pepper, Spice, ſweet 
Herbs, Chibbols,. and Parſly cut ſmall. 

Having mix'd all well together, fill the Lamb 
with it, and roll it up in the Form of a Sauſage, 
and tie it up with a Cloth; diſh it with a Sauce 
made of Wuhite- Wine, 


Lamb's-Pluck the Italian Way. 


HE Pluck is the Head, the Trotters and 

the Harſlet, Sc. cut off the Noſe, take 
out the Jaw-bones, put the Head and Harſlet into 
freſh Water, and when theſe have been blanch'd 
put in the Trotters; parboil them all, lay ſlices 
of Bacon over the Bottom of a Kettle, and put the 
Head and the reſt on them, ſeaſoningwith Salt, Pep- 
per, ſweet Herbs, ſweet Baſil, Onions ſliced, and 
Thyme ; then lay more Slices of Bacon over, and 
having poured ſome Oil in it, ſet it to boil z when 
it is enough diſh it, ſkin the Tongue, cut it in 
two, and open the Head by the Skull, take out 


the Bone, that you may the more eaſily take out 


the Brains, 


Lay 
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Lay the Head in the middle of the Diſh, cut 


the Lights and Liver into four or five Bits, and 


place them with the Trotters round the Head, and 


pour an /talian Sauce over all. 
Or you may cut the Liver and Lights into thin 


Slices, and toſs them up in a Frying-pan, ſeaſon'd 


with Salt, Pepper, Parſly, Chibbols, and a Duſt 
of Flour, and add a little Vinegar and Gravy. 


To dreſs a fore Quarter of Lamb in a Cal. 


IRST roaſt the Quarter, take the Fleſh off 
the Shoulder, mince it with a Piece of blanch'd 
Bacon, a Bit of Suet and a Calf's Udder. 
Add ſome crumb Bread boil'd in Milk, with 
the Volks of four or five Eggs; ſeaſon the whole 
with Salt, Pepper, fine Spice, ſweet Herbs, Gar- 
lick, and Muſhrooms cut ſmall. 

Mix all well together; and having laid a Calf's- 
Cawl over a Baking-pan ; lay the Quarter of Lamb 
over it, with a Border of the Stuffing two or three 
Fingers deep round it and over it ; then put in the 
Stump of the Lamb, reaching about two Inches 
over the Border of the Pan. 

Take Care to have a Ragoo ready prepared, as 
follows: | 

Set a Stew-pan over the Fire with a little Gravy 
and Broth, Sweetbreads of Lamb or Veal cut into 
Bits, and Muſhrooms. 

When this is boil'd, and the Sauce ſhort, thicken 
it with Cullis, adding to it ſome Cocks-combs, 
Artichoke-bottoms, and fat Livers if you have 
have them, | 


Having 
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Having made the Ragoo palatable, put in it 
ſome Lemon Juice, let it be cold, then put 1t over 
the Quarter of Lamb, and the Remainder of the 
Stuffing over the whole, and ſmooth it with beaten 
Eggs. 

Wrap up the whole in the Cawl, and pour melt- 
ed Butter over that, and ſtrew Crumbs of Bread, 
and ſet it in an Oven to colour. 

Then diſh it, ſerve it up hot with an Eſſence 
under it, 


A fore Quarter of Lamb in Fricandoes. 


IRST raiſe the Skin of the Lamb with a 
Knife, beginning at the Knuckle, and put a 
Salpicon between the Skin and the Fleſh. 

Scald the Lamb and lard it with middling Ba- 
con, and put it into a Stew-pan with Slices of Veal, 
Ham and Bacon over it to prevent it from blacken- 
ing, then boil it in ſome Broth and Water, with a 
Bunch of ſweet Herbs and Onions. 

When it is boiled enough ſtrain off the Broth, 
which ſet on the Fire again in a Stew-pan, and let 
it boil to a Jelly; then put the Lamb into it, and 
ſet the whole on hot Cinders to glaze, and diſh up 
the Quarter of Lamb with the Liquor left in the 
Stew-pan, mix'd with a little gravy Cullis, and 
Lemon Juice, put under the Lamb, which ſerve 
up hot, | 


To make a white Fricaſſy of a fore Quarter of Lamb. 


AKE off the Shoulder, and cut the Remain- 
der into ſquare Bits three Fingers broad, 


throw them into freſh Water and blanch them, 
then 
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theri put them in a Stew-pan with a Bit of Butter, 
Salt, Pepper, and a Bunch of ſweet Herbs, toſs 
theſe up, ſhaking over them a Duſt of Flour. 

It you have not Broth you may ſtew it ſlowly in 
Water with ſome Muſhrooms. 

The Fricaſſy being enough and reliſhing, thick- 
en it with the Yolks of four or five Eggs and fome 
Cream, ſome Shallots, and Parſly cut ſmall, adding 
a little Nutmeg and Lemon Juice, and ſerve it 
up hot. 


To dreſs Lamb-Stones; 


| | 'Aving two or three Pair of Lambs-Stones, 
cut each into four or eight Pieces, take off the 


Skin and ſtrew fine Salt over them, and then wipe 
them dry, flour them without touching them with 
your Hands, and fry them immediately with very 
hot Hogs-lard till they are criſp ; then diſh them 


and ſerve them up hot. 


Lambs-Stones another May. 


IRST order them as before directed, and 
having ready a Paſte made as follows: (viz. 
Mix ſome Flour with Wine or Beer, and add half 
a Spoonful of Oil aud ſome Salt) the Lambs- Stones 
being half fry'd take them out, and put chem! into 
the Paſte, and immediatlely into Hog's Lard. 
Fry. them, diſh them up, and ſerve them with 


"FO Parſley, 


A Pillo 
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A Pillo of Veal, 
AKE a Neck or Breaſt of Veal half 


roaſted, and cut it in ſix Pieces; ſeaſon it 
with Pepper, Salt, and Nutmeg, and butter the 
Inſide of your Diſh ; then ſtove a Pound of Rice 
tender with ſome good white Broth, Mace and 
Salt; you muſt ſtove it very thick ; put in the 
Volks of ſix Eggs; ſtir it about very well and 
cool it, and put ſome at the Bottom of your Diſh, 
and lay your Veal in a round Heap and cover it all 
over with Rice; waſh it all over with the Yolks 
of Eggs, and bake it one Hour and an Half ; then 
open the Top and pour in ſome good thick Gravy, 
and ſqueeze in an Orange, and ſo ſerve away hot; 
garniſh with ſlic'd Orange and Veal Cutlets. 


A Pillo. 


AKE a Pound of Rice and ſtove it with 

two Pullets, ſome Mace and Nutmeg, and 
a good Piece of Butter ; ſtove this well and dry, 
ſo that your Rice will ſeparate; then diſh up your 
Fowl and lay your Rice all over, or in Heaps : 
You may colour ſome with Saffron and ſerve in 
Heaps; garniſh with Slices of fry'd Ham, or Sauſa- 


ges fry'd. 
Calf's Head Supri/e. 


Y O U muſt bone it and not ſplit it, cleanſe it 
well, and then fill up the vacant Place with 


Force-meat, and make it in the ſame Form as 
I ' before; 
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before; you may put in the Middle a Ragoo, and 
cover it with Force-meat ; then waſh it with Egg, 
and crum it, and bake it, ſo ſerve it, 


Lamb's Head haſi”d. 


ILEANSE it well and boil it, take the 

I Liver, Lights, and Heart, and mince them 
them; put in a Piece of Butter, Pepper, Salt, 
and Vinegar, and a pickled Cucumber; then broil 
one half of the Cheek, and the other plain; fry 
the Brains and Tongue with a Slice of Bacon and 
Parſly, or boil the Brains, and Tongue, and 
Parſly, with ſome melted Butte: and Vinegar, and 


ſerve it that Way; either Way is good. 


Roaſt Mutton and Stewed Cucumbers, 


A K E a Chine, Loin, or Neck of Mutton 

lard one half with Parſly, the other with Ba- 
con, then roaſt it: You muſt pare your Cucumbers, 
cut them in large Dice, and take out the Seed and 
fry them; put to them a little Flour, brown them 
and put in ſome good Gravy, Pepper, Salt and 
Vinegar, and ſtew them an Hour, ſo ſerve them 
under your Cucumbers. 


Another Way, 


O U muſt have a Neck and Loin, they muſt 

be boned, only leaving the top Bones about 

an Inch long on; -you muſt draw the one with 
Parſly, and the other muſt be larded with Bacon 
very cloſe ; ſkewer them and roaſt them, or ſtore 
or 
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or bake them, juſt as you pleaſe ; then fry ſome 
Cucumbers, and ſtew them and put under; ſeaſon 
your Cucumbers with Vinegar, Pepper, and Salt, 
and Shallot minced ; then lay your Sauce under your 
Fillets of Mutton, and garniſh your Diſh with 
Horſe-radiſh and pickled Cucumbers, 


Mutton in Blood. 


AKE a Shoulder juſt killed, and fave the 


„ 


| Blood of a Lamb, mix it with Salt, Penny 


Royal, winter Savory and Thyme cut very ſmall; 
lay the Mutton in this eight Hours, chop about 
four Ounces of Beef- ſuet, and put to it a Quart 
of your Blood and Herbs, and ſet it on the Fire 
until thickiſh ; ſpit your Mutton and lay on your 
Blood, wrap a Caul over it, and roaſt it, 


Mutton with Oyſters, 


T AKE a Leg or Shoulder of Mutton, raiſe 
ſix Holes with your Knife, then roll up your 
Oyſters in Eggs with Crumbs and Nutmeg, and 
ſtuff three into every Hole; if you roaſt it, put 
a Caul over; if boiled, in a Napkin ; then make 
ſome good Oyſter Sauce and lay under it, ſo ſerve 
away hot, 


Mutton grilled with Capers, 


T AK E a large Breaſt and boil it tender; then 
carbonade it all over; waſh it over with the 


Volks of Eggs, and ſeaſon with Pepper, Salt, and 
Crumbs of Bread, and a little chopp'd Thyme and 
F. Parſly 3 
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Parſly ; then broil it gently; make ſome good 
Sauce with Butter, Capers, Gravy, Shallot, and 
dic'd Mangoe or Muſhrooms ; ſo ſerve away hot. 


Collard Mutton, Veal, or Lamb. 


A K E a Breaſt and bone it, then waſh the 
Inſide with Egg; ſeaſon with Nutmeg, Pep- 
r, Salt, and Mace; lay a Sheet of "Pha over 


it and ſome Force-meat half an Inch thick; then 


roll it up tight and ſkewer it with fix Skewers and 
tie it with Packthread, and either bake it, ſtove it, 
boil, or roaſt it: You may cut it in Slices or ſend 
it whole, garniſhed with Patties or Cutlets ; ſauce 
it with good Gravy, Butter, and Juice of an 
Orange; ſo ſerve away quick and hot. 5 


To dreſs a Leg of Mutton with Sauſages. 


8 LIT the * into two, take out the Bone, 
but leave the Handle; then take ſome of the 
Meat out of the Inſide, cut it into Dice with ſome 
pickled Cucambers, Mufhrooms, Ham and Ba- 
con cut into Dice, ſeaſoned with Salt, Pepper, 
Spices, a little Garlick, ſweet Herbs, Parſly, and 
green Onions; put this Salpion in a Cullis, and 
ſee it be of a good Taſte; then lard the Mutton 
on the Inſide with large Bacon well ſeaſoned, and 


having put in the Salpicon cold, roll it up in the 


Shape of a Sauſage, tie it up and ſet it a ſtewing 
a la Braiſe; when it is enough take it up, drain 
all the Fat from it, diſh it, pour over it the Cullis 
with the "ou of a Lemon, and ſerve it up hot. 


2 To roll | 


1 


r 
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To roll a Shoulder of Mutton, 


IRST take out the Bones, ſpread it out as 

broad as you can; and having a Piece of 
Veal, take off the Skin; and having alſo ſome 
Beef-ſuet, Bacon, Parſly, green Onions, and Muſh- 
rooms, mix'd very well with Parſly and ſweet 
Herbs, ſeaſoned with Salt, Pepper, Spice, 
the Yolks of a couple of Eggs, with crumbs 
of Bread in Milk, or Cream, all well chopp'd and 
pounded together; lay ſome of this Forc'd- meat 
neatly over the Mutton, and having alſo Ham and 
Bacon cut in long ſquare Slips, lay along the Mut- 
ton on the Forc'd- meat one of Ham, another of 
Bacon, till it is done; but leaving a ſmall Separa- 
tion between each to put in Anchovies, Capers, 
Muſhrooms, Parſly, chopp'd Onions, hard Yolks 
of Eggs cut ſmall; and in each Separation one of 
theſe Things, then lay over the Remainder of the 
Forc*d-meat, roll it in a Napkin very tight, tie 
it well, and ſtew it à la Braiſe; when done drain 
it, diſh it with an Eſſence of Ham over it. 


A Saddle of Mutton and Kidneys. 


AKE a fore Chine of Mutton, raiſe 

the Skin and draw it with Thyme and 
Lemon, and force ſome Part with Sauſage-meat ; 
then take twelve Kidneys and force them, and ſkewer 
them and broil them, and lay round with Horſe- _ 
radiſh between, and Gravy under, 


F 2 Fillets 
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Fillets of Beef Larded. 


OU muſt cut out the Inſide of a Sirloin of 
Beef all in one Piece, and lard the Middle 
with good Bacon, and the Ends with Parſly ; you 
may either roaſt it, or ſet it in the Oven's Mouth, 


or dobe it, or ſtove it; make a clear Gravy Sauce 
under, or Caper. Sauce, or a Ragoo under, or 
ſtewed Celery or Endive. 


A Chine of Beef in Bones. 


& OU muſt have a fore Chine, cut it very 


narrow 1n ten or twelve Pieces ; ſeaſon it with 
Pepper, Salt, Thyme, and Parſly ; alſo Crumbs 
of Bread; ſpit them every one, but not too cloſe, 
and roaſt them off quick; then make a Sauce with 


Capers, and Shallots, and Gravy and Horſe-radiſn; 


diſh away and garniſh with Horſe-radiſh, 


Pork Sauſages. 


OU muſt cut the beſt of the Lean of the 
Pork and chop it fine; put as much Fat as 
Lean ; ſeaſon with all Spice, Pepper, Cloves, and 


Mace beaten, and ſome Salt, Winter Savory, and 
. Thyme; then cleanſe your Skins and fill them, 


but not too full, and tie them in Lengths and uſe 


them; you muſt prick them firſt, before you fry 


Polognia 
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Polonia Sauſages. 


AKE four Pounds of lean Buttock of Beef, 

cut it to Pieces; put into it one Pound of dic'd 
Suet, one pound of dic'd Bacon, ſeaſon it with All 
Spice and Pepper juſt bruiſed, and with Bay Salt 
and Salt Petre mix'd up with your Seaſoning ; then 1 
tie them up in Skins as big as your Wriſt : You muſt $ 
mix in a little Powder of Bay Leaves, then dry 2 
them as you do Tongues, and eat them without 


boiling, 


1 9 
' if 


Pork ſtuffed and roaſted. 


F- AKE a Leg of Pork and make a Stuffing 
with Sage, Onion, Parſly, Pepper, and Salt, 
Crumbs of Bread, a little Fat, and two Eggs; 
then ſtuff your Pork with it, after which lay a Caul 
all over it, and roaſt it; when half roaſted take it 
off and ſcotch it with a Knife and criſp it. | 


Turkey Sauſages. 


OU muſt either boil or roaſt your Turkey, 

and take all the Breaſt and Fleſh off, and 
cut it in Pieces, putting in ſome bearded Qyſters 
rolPd in Eggs: ſeaſon with All-ſpice beaten, and 
ſome Nutmeg ; put in ſome Marrow and then fill 
your Skins, after which you may either boil them 
or fry them; you may hack your Oyſters and 
Marrow ſmall if you pleaſe, and put in ſome Thyme 99 
and Parſly, grated Bread and ſweet Herbs, and 1 
Combs and Muſhrooms; ſo broil them when you | 4 


fend them away. 
| F 3 A Hog's 


The Compleat City 


A Hog's-Head Cheeſe Faſhion. 


Y O U muſt bone it and lay it to cleanſe twenty 

four Hours in Water and Salt, and ſcrape it 
well and white; lay Salt on the Inſide, to the 
Thickneſs of a Crown-piece and boil it very tender ; 
then lay it in a Cheeſe-Preſs, cover it with a Cloth, 
and when cold it will be like a Cheeſe z you may 
ſouſe it. 


Pork Cutlets. 


AKE a Loin or Neck of Pork, cut off the 
Skin and cut it into Cutlets ; ſeaſon them 
with Sage, Parſly, and Thyme cut ſmall, Pepper 
and Salt, and Crumbs of Bread; mince altogether 
and broil them; ſauce them with Muſtard, Butter, 
Shallot, * and, Gravy; fo ſerve them away 


hot. 
A Pig Lamb Faſhion, 


OU muſt ſkin it and leave the Skin whole 

with the Head on; then chine it down as Mut- 
ton, and lard it with Lemon-peel and Thyme, and 
roaſt it in Quarters as Lamb; the other Part fill 
full with a good Country thick Plumb Pudding; 
ſew up the Belly and bake it; the Pig will look as 
if roaſted, 


A Pig 
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4 Pig Kolliard. 


AK E it and bone it, leaving the Head 

whole, and waſh it over with Egg; ſeaſon 
it with Pepper, Salt, and Nutmeg, and lay over 
ſome Force- meat; then roll it up, and either 
roaſt it, bake it, or ſtove it: You may cut it 
in fix Pieces, and ſend the Head in the Middle ; 
make Sauce with the Brains and Sage, Butter, Gravy 
and Vinegar, fo ſerve away hot. 


To dreſs a Pig, 


” Fo TER the Pig has been ſcalded gut it clean, 
chop the Liver by it ſelf; mince blanch'd 
Bacon, Muſhrooms, Truffles, Capers, Anchovy, 
and a Crum of Garlick with ſweet Herbs : Having 
blanch'd and ſeaſoned the whole, fill the Pig with 
it, and tie it up; ſpit it, and ſprinkle it with good 
Olive Oil, roaſt it, and ſerve it up hot, 


Another Way, 
W HE N the Pig has been ſcalded and gutted, 


divide it into four Quarters, put them with 


the Head and Toes into cold Water. 
Lay Slices of Bacon all over the Bottom of a Stew- 


Pan, lay the Quarters upon them, and alſo the 


Pettitoes and Head cut in two: Let your Seaſon- 


ing be Salt, Pepper, ſweet Baſil, Thyme, Onions, 


cut in Slices, and Garlick, and ſome Bay Leaves; 
pour in a Bottle of White-Wine, lay over more 


Slices of Bacon, add a little Broth and let it boil. 


F 4 Then 
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Then having two large Fels, ſkinn'd gutted, 
and waſh'd, cut them into lengths of five or ſix 
Inches, and when the Pig is half boiP'd, put in 
the Eels. 

Then boil ten or a dozen large Cray-fiſh, cut 
off the Claws, and take off the Shells of the 
Tails ; and when the Pig and Eels are enough, 
lay firſt the Pig with the Petty-toes and the Head 
into the Diſh, and the Eels and Cray-fiſh upon 
them, with ſome Ham, Gravy, and Cullis of Cray- 
fiſh, if you have any; and ſerve it up. 


To dreſs a Pig the German way. 


H E Pig having been ſcalded well and gut- 
ted clean, divide it into four Quarters, and 
blanch it a little with melted Bacon; then boil it 
in good Broth, put in an Onion ſtuck with 
Cloves, a bunch of ſweet Herbs, Salt, Pepper, 
and Nutmeg. 
When it is near enough, pour into it a 
Glaſs of White- Wine, then in the ſame melted 
Bacon in which it was blanch'd, ſome Oyſters, 
ſtrewing over them a Duſt of fine Flour, a little 
fliced Lemon, ſome Capers and Olives, and put 
this in with the Pig. 
When you diſh up the Jug, pour over it ſome 
Lemon-juice, and garniſh jt with the Brains of the 
Pig and fry'd Parſly, 
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A Pig in Fell). 


CV UT it in to Quarters and lay it in your Stew- 
pan; to one Calf's Foot and the Pig's Feet, 
put in a Pint of Rheniſh Wine, the Juice of 
four Lemons, and one Quart of Water; ſeaſon 
with Nutmeg and Salt; ſtove it gently two 
Hours; let it ſtand till cold, and ſend it up in 
it's Jelly, 


A Pig Roaſted. 


O U muſt put in the Belly a Piece of Bread, 
ſome Sage and Parſly chop'd ſmall, and 
ſome Salt: Sew up the Belly and ſpit it and roaſt 
it, then ſplit it and cut off the Ears and Un- 
der-Jaws, and lay round, and make a Sauce with 
the Brains, thick Butter, Gravy and Vinegar, and 
lay under: Make Curran-Sauce in a Cup, 


A Pig Three Ways. 


OU muſt firſt ſkin your Pig up to the 
Ears, and then cut it in Quarters and draw 
it with Thyme and Lemon as you do Lamb, 
or roaſt it plain as Lamb ; ſend it to Table with 
Mint-ſfauce, and garniſh with Water-creſſes ; then 
take the Skin and make a good thick Plum-Pud- 
"ding Batter with good Suet, Fruit, and Eggs ; fill 
up the Skin to the Ears, which ſew up, and put 
it in your Oven ang bake it, and it will appear 
as a roaſt Pig. Afother Way is, when you go 
to kill your Pig, whip him about the Yard - 
e 


. 
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he lies down; then ſtick him, ſcald him and 
roaſt him, and he will eat well; or you may 
bone him and ſtuff him with good Savory Force- 
meat or roaſt him plain with Sage, Salt, and Bread 
in his Belly, and ſerve with Curran-Sauce, and Sa- 
vory-Sauce under. 


Veniſon Rolled, Forc'd, and Roaſted. 


AKE a Neck and bone it, ſeaſon it with 

Pepper and Salt, make a Force-meat with a 
Piece of the Lean of the Neck and Suet, Thyme, 
Parſly, and Shallot, grated Bread and Egg ; ſeaſon 
it, then cover over the Inſide and roll it up, 
ſkewer it and roaſt it, or ſtove it. 


Chine or Leg of Pork Roaſted and Stuffed. 


A K E the Leg or Chine and make a Stuf. 

fing with Sage, Parſly, Thyme, and the 
fat Leaf of the Pork, Eggs, and Crumbs of Bread; 
ſeaſon with Pepper, Salt, Nutmeg, and Shallot, and 
ſtuff it thick; then roaſt it gently, and when it is a 
quarter roaſted cut the Skin in ſeveral Slips; make 


your Sauce with Lemon- peel, Apples, Sugar, But- 
ter, and Muſtard, 


A Haſh for all forts of ſmall Loaves. 


AK E the Fleſh of Powts or Chickens ready 
dreſs'd, mince it; put it in to a Stew-Pan 

with a Piece of Butter, and either green Onions, 
or a ſmall Onion minc'd very fine, ſet it over the 
Fire and give it ſome Toſſes; then add minc'd, 

| | Muſhrooms 
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Muſhrooms and Truffles, moiſten with a little 
Gravy and Cullis, make it well taſted and of 
a proper Thickneſs, then put in the minc'd Meat 
and the Juice of a Lemon, 

This Haſh may be us'd for all ſorts of Loaves. 

Minc'd Meat may alſo be made of Partridges 
or Pheaſants the ſame way, the difference is that 
the Bones of the Birds muſt be pounded and 
ſtrain'd off with ſome of the Cullis, which ſerves 
to thicken the mined Meat of Partridges, and 
may be us'd for all forts of ſmall Loaves. 


To roaſt Veal Sweet-Breads. 


F IRST lard the Sweet-Breads with middling 
Bacon, and having put them on Skewers, 


tie them to the Spit, when they are enough 


ſerve them up hot with either ſome Eſſence of Ham 
or Gravy, and the Juice of Orange. 


A Ragoo of Sweet-breads, 


AVING firſt waſh'd them well, blanch 
them in boiling Water, then put them in- 


to freſh Water, and take them out again, and 


dry them with a Cloth. Set them over a ſtoye 
Fire in a Stew-pan with melted Bacon, | ſeaſon, 
with Salt, Pepper, a Bunch of ſweet Herbs, and 
add ſome Muſhrooms and Truffles cut into Slices 
and moiſten them with Gravy or Broth, and let 
them ſtew over a gentle Fire, When they are 
enough clear off the Fat, and thicken the Ragoo 
with a Cullis, it being rendered reliſhing ſerve it 
pp hot, 


Sweet 
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 Sweet-breads in Fricandves. 


P ROCURE large Sweet-breads and having 


firſt dipp'd them in Water blanch them 
and put them, into freſh Water, part them and 
lard them and lay them in a Stew-pan with the 
larded ſide upwards, adding a Jadle-full of Broth 
and ſome bits of Veal and Slices of Ham, ſet 
the Pan on a Stove and let them ſtew gently, 
when they are enough take them out, and ſtrain 


the Liquor through a Sieve. 


Then ſet the Liquor on the Fire again and 
let it ſtew to a Jelly. Then put the Sweet- 
breads in again, and having ſet the Pan over hot 
embers, cover it and glaze the Sweet-breads gently ; . 
moiſten thoſe that ſtick to the Bottom with a little 
Broth and Cullis to make them come off, Strain 
it through a Sieve and ſerve it up hot. 


To dreſs Sweet-breads with Sweet-herbs. 


A Slices of Bacon and Veal over the Bot- 

tom of a Stew pan; ſeaſon with Salt, Pep- 
per, fine Spice, Sweet-herbs, ſome Chibbols whole, 
and an Onion cut into Slices. 

Blanch the Sweet-breads, part them and lay 
them in a Pan, ſeaſoning them alike both over 
and under; covering them with Slices of Veal 
and Bacon, cover the Stew-pan and ſtew them 
with fire both over and under. 

When they are enough, take them out, lay 


them in a Diſh and ſtrew them with Crumbs of 
Bread to give them a Colour, Peel and mince 


ſome 
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ſome green Truffles very ſmall, put them into a 
Stew-pan with ſome Cullis and a little Eſſence 
of Ham, and ſet it to ſtew over a gentle Fire. 
When enough take them out and drain them; 
diſh them with a Cullis and ſerve them up 
hot. 


To Marinate Sweet-breads. 


IRST ſoak them in fair Water; blanch 
them and cut them in long Pieces, then put 
them into a Stew-pan ; ſeaſon with Salt, Pepper, 
ſweet Baſil, and an Onion cut in flices, add a 
little Juice of Lemon or Vinegar, a Bit of Butter 
and ſome Broth. Set them on the Fire to get a 
reliſh, | 
When they are marinated enough take them 
out, and dip them in Eggs, ſtrew them with 
Crumbs of Bread, and fry them in hogs-lard, diſh 
them, garniſh with fry'd Parſly and ferve 
them up. 


A Ragoo with Palates of Beef. 


OIL Ox Palates, ſkin them, clean them well, 
cut them into ſmall Slices, then ſet them 
over the Fire in a little Stew-pan with ſome mel- 
ted Bacon, a Bunch of Sweet-herbs and Muſhrooms, 
ſ@ſon with Salt and Pepper, and moiſten with 


Gravy, and let them ſtew over a gentle Fire. 
When they are enough take off the Fat, thicken 


the Ragoo with Cullis of Veal and Ham, or of 
Partridges, and being made high reliſh'd and pa- 
latable diſh it and ſerve it up hot. 


Another 
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Another way. 


O R DER. your Palates as before directed; 
cut them into ſmall Slices like Dice, and 
put them into a Stew-pan with half a Glaſs of 
Wine, the ſame Quantity of Oil and a Spoonful 
of Cullis, and a Bunch of ſweet Herbs; ſtew all 
gently, and when you taſte it, and find it to your 
Palate, take off the Fat, diſh it up, and ſerve it 
hot, for a firſt Courſe, 


A Salpicon, 


LANCH ſome Veal Sweet-breads ; cut them 

into fmall Dice; cut alſo ſome Slices of 
Ham in the ſame manner ; and likewiſe Muſhrooms 
and Truffles; add alſo Slices of raw Fowls, all 
cut in the ſame Form; ſet the Ham in a Stew- 
pan over the Fire a ſweating 3 and when they 
are coloured, put in the reſt of the Materials with 
a Ladlefull of Cullis, and another of Gravy ; 


| when it has ſtew'd gently, till it is enough, and 


is of a palatable Taſte, you may make uſe of it 
in all Diſhes dreſsd with a Salpicon, adding ſome 


Lemon: juice; Artichoke-bottoms cut into Dice, 
may alfo be added, 


A Marrow 
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A Marrow Pye. 


M ELT Beef Marrow and mix it with Paſtry 
Cream, ſtirring it well, and adding a ſuf- 
ficient quantity of Sugar, and a little preſerved 
Lemon=-peel cut ſmall, ſome bitter Almond Biſkets, 
and a little Orange-Flower Water, with this mix 
the Whites of half a dozen Eggs, beaten up to 
Snow; then put the Ingredients over an Abbeſs, 
with a ſide Cruſt ready made and ſpread in the 
Bottom of a Baking-Pan, The Pye may be ſet 
off with what Ornaments you pleaſe, and be bak'd 
preſently. 

When it is done ftrew it with Sugar. Glaze 
it with a red hot Iron, diſh it, and ſerve it up hot. 


Eggs poach'd in Butter with Endive. 


LANC ſome Endive, put it in cold Wa- 
ter, and preſs it well to ſqueeze the Juice 
out of it; then cut it with a Knife and put it 
in a Stew. pan with a Bit of Butter. 

Set it on the Fire, and let it ſtew ſome Turns, 
and powder it with a little Flour, and moiſten 
it with Maigre-broth ; ſeaſon it with Salt and Pep- 
per, and let it ſimmer gently 3 afterwards put ſome 
hot Butter in a little Stew-pan and ſet it on 
Stove. When the Butter is hot, break in an Egg, 
and let it be as round as it can be, and of a fine 
Colour, but do not let the Tolk be hard. 

Fry as many as you have occaſion for one after 


the other, then make à Binding with three or 
| | four 
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four Yolks of Eggs, beaten up with Maigre- 


broth a little Nutmeg and a very little Vinegar. 
When it proves very palatable, dreſs it in a Diſh, 
the Eggs over it, and ſerve it up hot. 


To dreſs Eggs. 
P UT Butter or Hogs Lard in a Stew: pan, ſet 


it on the Fire, and when it is very hot, break 
an Egg in it, and let it colour on all Sides; 
poach as many as you would ſerve in the Diſh 
the ſame way. Then having the following Sauce; 
viz. a Bit of Butter kneaded in Flour and pur 
into a Stew-pan with a little Gravy, Salt, Pepper, 
and Vinegar, bind the Sauce, put it in the Diſh you 
deſign ſerve it in, put the Eggs above it, and ſerve 
it hot. 


Eggs with Milk, 


ET a Stew-pan over the Fire with a Pint of 
Milk, ſome Sugar, a Piece of Cinnamon Stick, 
a Pinch of Coriander pounded, and a little green 
Lemon Peel : boil all together, then ſet it by to 
cool, and when cold ſet a Sieve over a Diſh and 
break half a dozen Eggs into it: take off the 
Whites of three of them, pour the Milk over 
them, ſtraining the whole through the Sieve 
once or twice, then ſet a Stew- pan on the Fire 
with as much Water, as that it touch the Bot- 
tom of the Diſh, and ſet the Diſh, you will ſer- 
ve it in on it. 
Pour in the ſtrain'd Preparation and cover it with 


another Diſh with Fire upon it. When enough, 


2 powder 
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powder it with Sugar, glaze it with a red hot 
Iron, and ſerve it either hot or cold. 


Eggs and Bacon. 


B E provided with melted Bacon, and alſo 
ſtreaked Bacon, cut it into very ſmall Dice, 
and enough of it for all your Eggs. 

Set the Bacon dice on the Fire in a Stew-pan, 
that part of their Fat may melt away. Then put 
about a ladle of melted Bacon in a Stew- pan with 
ten or a dozen of your Dice, ſtooping the Pan 
on one ſide, break one Egg into it, keeping it 
as round as yqu can. The Dice will ſtick to the 
Eggs if you take Care; alſo take Care that the 
Volk be not hard. Poach all the Eggs you de- 
ſign one after another the ſame way. 

Put ſome ſmall Bacon dice into a Stew-pan 
with ſome Cullis and Gravy, and when they are 
fry'd and well reliſhed, add a little Lemon Juice 
to them; dreſs the Eggs in the Diſh; lay the 
Dice over them, and ſerve them hot. 


Eggs and Bacon the Engliſh wa). 


UT a Ladle-full of Cullis into the Diſh in 

which you deſign to ſerve your Eggs, and 
break into it a dozen Eggs or more, and having 
ready ſome ſtreak*d Bacon almoſt boiPd, and cut 
into lengths of half a Finger, and about the Thick- 
neſs of the Blade of, a Knife, and alſo Bits of 
Bread cut the ſame way, fry them with a little 
Butter to give them a Colour, then lay them abour 
the Diſh with a Slice of Bacon between each Piece 
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of Bread and alſo ſome of them. over the Eggs ; 


Seaſon with Salt, Pepper, and Nutmeg. | 
Wet them with a little Cullis and do ow 


with Fire under and over; but taking care not to 
harden the Yolks, and when they are enough 


| ſerve them up. 


Eggs with Bread. 


2 AK crumb Bread in Milk for two or three 
Hours then. Paſs it through a Sieve or ſtrai- 
ner, and ſeaſon it with Salt, Sugar, and a Bit of 


preſerv'd Lemon Peel, minced very fine, a little 


raſp'd green Lemon, and a little Orange-F. lower 


Water. 
Beat the Whites of new laid Egas into a Snow, 


and mingle the Volks with the trained crumb of 
Bread ; then add the Whites beaten into Snow, and 
mix the whole well together in a Stew-pan, which 
is to be firſt rubb'd all round and at Bottom with 
good Butter, into this the breaded Eggs are to 
be put, and then let it be. ſet into an Oven or 
with Fire under and over, When they are enough 
diſh them. Sugar them and glaze them with a red 
hot Shovel and ſerve them hot. 


Eggs with Gravy. 
P OACHA new laid Eggs in boiling Water in 
which is a little Vineger : lay them hand- 
ſomly in a Diſh, and having warm'd either Veal 
or plain Gravy and ſeafon'd. it with Salt, Pep- 
per, and a whole Onion, paſs it through a Sieve and 
Pour it over the Eggs, and ſerve them up hot. 


Eggs 
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Eggs ſtirrd with Gravy. 


M IX with ſome Gravy three or fouf Spoon- 
fuls of Cullis, to which add the Yolks of 
eight Eggs, ſeaſon which Salt and Pepper, and dreſs 
them on a Stove like Cream, keeping always 
ſtirring, when they are enough grate a little Nut- 
meg over them, diſh them, and ſerve them up 


hot. 
Eggs with Piſtacbioes. 


AKE a Pint of Milk, a Quarter of a Pint 
of Cream, to which put half a Spoonful 
of Flower of Rice, put them in a Stew-pan and 
ſtir them with a little Milk, then mix with it the 
Yolks of Eggs, and alſo the Milk, then ſweeten 
it to your Taſte; you may alſo add a Stick of 
Cinnamon, two flices of Lemon, and a little Salt, 
and ſet them on a Stove to ſtew, as Cream. 
Then having peeled and pounded two Ounces 
of Piſtachoes, with a green preſerv'd Lemon-Peel ; 
then ſet a Silver Diſh on the Stove with the Eggs. 
Keep ſtirring them till they ſtick, all round to 
the Diſh, then take them off the Fire, ſugar them, 
and colour theu with a red hot Shove or Iron, 


and ferve them up hot, 
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Potatoe Pudding. 


HE muſt firſt be boiled, then peel them 


and. beat them in a Mortar to three Pounds, 
one Pound of Butter and fix Eggs; ſeaſon with 
Pepper, Salt, and Nutmeg, ; beat all this together; 
then boil it or bake it; make a Hole in the 
Top, and put in ſome melted Butter as you do to 
a Peas 8 | 


Potatoe Pye ſweet, 


Y OU muſt firſt boil them half enough, then 
| make a good Puff- paſte and lay in your Po- 

tatoes, and betwixt every one a Lump of Marrow 
rolled in Egg; cut in ſome Slices of Orange and 
Lemon- peel, and a little Sugar; then make a 
Caudle with Cream and Eggs, and a little Sack, 
and when your Pye is bak'd, take off the Lid 
and pour all your Caudle over it. 


Shad Cheeſecakes. 


OUR Curd muſt not be hard, to a Quart 
put in half a Pound of Almonds beat very 
fine 1 then half a Pound of Sugar, four Naples 
Biſkets, half a Pound of Currants, one Pound of 
melted thick Butter, and a little Roſe or Orange- 
Flower-Water ; mix all well together, then ſheet 
your Pans and fill them : you may make ſome plain 
without Carrants, 


: 


Friday 
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Friday Pudding. 


O a Quart of Cream put in eight Yolks of 

Eggs, four Naples Biſkets, ſome Sugar, a 
little Sack, ſome grated Nutmeg, and fix Oun- 
ces of Butter; then ſtir it on the Fire till it comes 
thick, and it will fry in the Pan as you do a 
Tanſy, and turn out clean; garniſh with ſlic'd 
Orange. 


Walnut Tort. 


P EEL fifty and beat them in a Mortar with 
three Biſkets, the Yolks of ſeven Eggs, ſome 
Sugar, Sack, Orange-Flower-Water, and half a 
Pound of melted Butter; then ſheet a Diſh with 
Puff-paſte and bake it half an Hour; after this 
ſtick on the Top ſome Slices of Citron and ſome 


peeled Walnuts, 


Cheſnut Tort, 


O U muſt roaſt them firſt and peel them, 
and then ſheet a Diſh with Puff-paſte, and 
betwixt every Cheſnut put a Lump of Marrow 
rolled in Eggs, and ſome Orange and Lemon- 
peel cut ſmall ; then make a Cuſtard and put all 
over it, and garnjſh with roaſted Cheſnuts all 


over, 


63 Neats. 
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Neats-Foot Pudding. 


* OUR Cow: heel muſt be cut very ſmall 
and boiled very tender; then put as much 
Suet chop'd ſmall as the Quantity of your Cow- 
heel, and as many Currants and Raiſins as the Quan- 
tity of both; then ſeaſon with Nutmeg and Gin- 
ger; mix it up with ten Eggs, ſix Spoonfuls of 
Flower, and ſome Salt ; after which butter your 
Bag, and either bake it or boil it, and when 
boiled, ſtick on the Top ſome Slices of Orange 
and Lemon-peel candy'd ; fo ſerve it with melted 
Butter under, 


Herb Pudding with Liver. 


AKE a Calf's Liver and boil it, and then 

cut it to Pieces; put in ſome Thyme, Parſly, 
Winter Savory, Sweetmarjoram, Penny-royal, and 
a little Spinach; chop all this together; ſeaſon with 
Pepper, Salt, Cloves, Mace, and Nutmeg ; then put 
in eight Eggs with a Handful of crumb'd Bread, 
and ane Pound of Beef Suet ; mix all well rogether, 
then butter your Cloth and bake it in good Puff- 
paſte ; if you boil it, garniſh with little bak'd 
ones round it, 


POULTRY, 


5 


e Al 


7 o n 1. 


Pullets Bon'd and Forc'd. 


ONE them as whole as poſſible 3 fill the 

the Bellies with Cheſnuts, Muſhrooms, Force- 
meat Balls and Sweet-breads; lard the Breaſt with 
groſs Lard ; then paſs them off in a Pan brown, 
and either ſtove them or roaſt them: Make a 
Sauce with Oyſters and Muſhrooms, and lay un- 
der them, 


Pullets with Endive. 


RUSS your Pullets to boil, ſinge them, 

waſh them and blanch them off white ; then 
ſtove them down with Endive ty'd up in Fag- 
gots, and ſome clear white Broth, and when enough 
ſeaſon them 3 pour out ſome of the Liquor and 
put in ſome Cream and Yolks of Eggs ; ſo ſhake 
it together and ſerve it hot. 


Pullets with Cheſuuts, 


RUSS them to boil and ſinge them, and 

ſoak them in warm Water ; then take them 

out and dry them with a Cloth, and fill the Bel- 
lies with Cheſnuts, Oyſters, and Lumps of Mar- 
row rolled in Yolks of Eggs ; ſeaſon with Nutmeg 
and Salt, and put one in a Bladder and tie it up 
cloſe and boil it; two will make a Diſh; then 
ſauce them with melted Butter, Gravy, and the 
Juice of an Orange, 
G 4 Fowls 
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Fowls to dreſs with Oyſters. 


ET the Fowls be well pick'd, gutted, and 

ſing'd ; cut the Liver into Bits with a dozen 
of Oyſters and a Bit of Butter; ſeaſon with Salt, 
Pepper, fine Spice, ſweet Herbs, Parſly, ; and green 
Onions, put all in a Stew-pan, ſet it on the Fire 
for a Moment, and put all together into the Bel- 
ly of the Fowls; cloſe up the Vent, ſpit them 
with Slices of Bacon and a Sheet 'of Paper. 

Let a Ragoo of Oyſters be prepar'd in readineſs, 
as follows. 

Blanch three dozen of Oyſters in boiling Wa- 
ter, put them into a Cullender to drain, taking 
out the hard in the middle; put alſo a Ladleful 
of Ham Cullis, or what you think ſufficient into a 
Stew-pan, ſet ir over the Fire, ſkim off the 
Fat, then put in your Oyſters in changing the 
Stew-pan. When the Fowls are enough pour the 
Ragoo over them with the Juice of a Lemon, 
and ſerve them up hot. 

Or if you pleaſe you may uſe a Cullis of Cray- 
fiſh inſtead of a Cullis of Ham. 


To roaſt Fowls with Anchovies, 


HE Fowls being dreſs'd as before ſpit them; 
waſh Anchovies, cut a couple ſmall and the 
reſt into Slices; put thoſe cut ſmall into a Stew- 
pan with ſome good Cullis and Grayy, a Bit of 
Butter, and the Juice of a Lemon; when the 
Fowls are roaſted take them up diſh them, pour 
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the Anchovy Cullis over, lay the ſliced Anchovies 
on them, and ſerve up hot. 


To roaſt Fowl: with ſweet Herbs, 


s þ H E Fowls being prepar'd as uſual, ſcrape 
ſome Bacon with a little Ham cut ſmall, 
ſome green Onions, Parſly, and a little ſweet Baſil, 
mince all theſe with the Livers of the Fowls, mix 
them well and put the Mixture into their Bodies, 
and bind the Fowls well at both Ends, that the 
Seaſoning may not drop out, blanch them in a 
Stew-pan with a Bit of Butter, green Onions, and 
Parſly in Branches; ſpit the Fowls being wrapt up 
in Paper with Slices of Bacon, and roaſt them at 
a gentle Fire; when they are enough draw them 
off, take away the Bacon Slices, diſh them neatly, 
pour over them a Cullis of Ham, and ſerve them 


up hot. 


A Forc'd Meat for all forts of Fowls. 


OAST a Chicken, or Powt, then take the 
meat of it mince it with a Piece of Suet, 
and a Piece of Bacon blanch'd, alſo ſome Calf's 


Udder and a little boiPd Ham; theſe being all 


finely minc'd together ſeaſon them lightly with 
Salt, Pepper, fine Spice, ſweet Herbs, Muſhrooms 
and Truffles ( if you have any) alſo ſome Crumb 
of Bread boil'd in Milk and a couple of Eggs; 
all theſe being finely minc'd and well mix'd to- 
gether, uſe it with all forts of Meat done in this 
manner. + 


You 
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You may do the ſame with Partridges and 


Pigeons, and uſe it as you think fit. 


Land Rayles, a Patty. 


HEY are the beſt of Birds for a Pye; 

you muſt truſs them with the Heads on 
cloſe to the Pinion, and force the Bodies with a 
light Force-meat made of Sweet-breads and 
Muſhrooms ; then lay at the Bottom of your 
Cruſt ſome Force-meat, and then your Rayles, 
and cover them over with Slices of Bacon; lay 
between every one a hard Egg, and lid your 
Pye with a good Puff-paſte, and bake it one 
Hour ; then open it and put in ſome Butter and 
Gravy thickened, and the Juice of one Orange, 


Turkeys with Oyſters. 


RUSS them to boil, lard one, the other 

plain; half roaſt them, then ſtove them 
in good Gravy and Broth; ſeaſon with Salt, Nut- 
meg, and Pepper, and when tender, make a Ragoo 
with Sweet-breads, Muſhrooms, thick Butter and 
Gravy, with the Juice of Oranges, and Jay over, 


Chickens with Celery, 


OIL them off white with a Piece of Ham, then 
boil off two B nches of Celery; cut them 


two Inches along the white End, and lay them in 


a Sauce-panz put in ſome Cream, Butter, and 
Salt; ſtove them a little and thickiſh ; then lay 


your Chickens in your Diſh, with your Celery 


between; garniſh with flic'd Ham and Lemon, 
Chickens 


— — — 
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Chickens with Tongues, Colliflowers 
and Greens. 


AKE ſix Hogs Tongues, boil them and 

ſkin them, ſix Chickens boiled off white, one 
whole Colliflower boiled, and ſome Spinach ; put 
your Colliflower in the Middle of your Diſh, your 
Chickens about, and between a Tongue with Heaps 
'of Spinach round, and Slices of Bacon. 


Chickens Royal. 


OU muſt lard them and force the Bellies 

and paſs them off; then ſtove them in good 
Gravy and Broth Gold Colour : Make a Ragoo of 
Muſhrooms, Morelles, Truffles and Coxcombs, 
and when your Chickens are enough, diſh up, 
lay your Ragoo over, and garniſh with Pettit- 
patties and ry d Sweet-breads. 


Scotch Chickens. 


T AKE your Chickens and cut them in Quar- 
ters; ſinge them and waſh them well, and 
then put as much Water as will juft cover them; 
put them on a gentle Fire, and when they boil 
ſkim them well, and put in ſome Salt, Mace, and 
| Nutmeg, a Faggot of Thyme and Parſly, and a 
little Pepper; and when your Chickens are ten- 
der, chop half a Handful of Parſly and put it 
in your Chickens; then beat up ſix Eggs, Yolks 
and Whites together, and as your Chickens boil 


22, put in your Eggs a top, and your Chickens 
will 
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will be clear; fo ſerve all together, the Broth 
will be very clear. Be 


Chickens Marinate. 


OU muſt either roaſt them firſt or boil 
them; then cut them in Quaters and lay them 
in a Pint of Rheniſn Wine and a little Saffron and 
Salt, and make a Batter with ſome of the ſame; 
afterwards dip them and fry them in clarify*d Butter, 
and ſerve them with melted Butter, Gravy, and the 
Juice of Orange, and garniſh with Petit-patties: 
This Way is good to lay round a Fricaſſy of Chic- 
kens, or Rabbets done the ſame Way. 


Turkeys à la Braiſe. 


RE A K the Breaſt-bone and fill the Belly full 
of Piſtachoes, Cheſnuts, Force-meat Balls, 
Sweet-breads, and Morelles, and Lumps of Mar- 
N | row rolled in Yolks of Eggs; ſeaſon all well with 
1 Spice and Salt; lard one Side with groſs Lard 
| and half roaſt it, or paſs it in a Pan Gold Colour ; 
| 

| 


B 


put in ſome good Gravy, and ſtove it gently, 
alſo a Faggot of Sweet-herbs and two Onions, with 
if a little Bit of Ham, and when enough make a 
| clear Amber Lear with Gravy, and pour all over 
when you diſh it, and garniſh with Oyſter 
Patties, 
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Pigeons au Poir. 


M AK E a good Force-meat of Veal, take 
ſmall Quails and ſtove them off in Gravy; 
fill the Bellies — Force-meat in the Shape of a 
Pear; ſtick a Leg a top, and it will be the Bigneſs 
of a Windſor-Pear, waſh them over with an Egg, 
and crum them and bake them gently. 


Pigeons Forc'd and Stoved, 


i UT the Legs off, truſs them cloſe and lard 
them with groſs Lard; paſs them off and 
ſtove them with half a Pint of Rheniſh Wine, ſome 
clear Broth, and Cabbage Lettuce; force your 
Lettuce; ſeaſon with Pepper, Salt, and Mace; 
ſqueeze in a Lemon and ſerve away; let your 
Sauce be thick as Cream, and garniſh with your 
forc'd Lettuce and Lemon. 


Geeſe Larded and Stoved. 


1 RUSS your Geeſe cloſe and lard one Side; 
put in ſome Sage and Onion chop'd ſmall, 
rolled up with Eggs, Crumbs of Bread, Pepper, 
Salt, and Butter; then paſs them and ſtove them 
gently in good Gravy and Broth till tender : Make 
a clean thick Lear, ſqueeze in an Orange, and ſerve 
away hot. 


Ducklings 
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Ducklings 4 la Mode. 


C UT chem in Quarters, lard one half and 
brown them off; ſtove them in half a Pint 


of Claret, a Pint of Gravy and two Shallots, one 


. Anchovy and a Faggot of Herbs; ſtove them ten- 


der, ſkim off the Fat,take out the Faggot,and ſqueeze 

in a Lemon; ſhake it together; the Sauce muſt 

be thick as Cream, ſo ſerve away to Table hot. 
Stoved Ducks the Dutch Way. 


R USS two Ducks cloſe without the Legs, 


: and lard one; ſeaſon with Pepper and Salt, 


and fill the Bellies with ſmall Onions ; then lay 


at the Bottom of your Stew-pan half a Pound of But- 


ter, and put in your Ducks, and cover them with 
flic'd Onions; then another half Pound of Butter; 


ſtove this two Hours gently, keeping it covered 
all the while; when you find all diſcoloured, and 


your Ducks tender, diſh them, ſhaking a little Vi- 


negar amongſt them. 


Duck or Teal with Horſe- radiſb. 


J7 O U muſt truſs them to boil, if two, lard one, 
= and fo paſs them off in brown Butter; then 
put to them a Pint of clear Broth and two Plates full 
of Horſe-radiſh ; ſeaſon with Salt, and ſtove theſe 
together till tender; then ſtrain off your Horſe- 
radiſh from your Ducks, and put in a good Piece 
of Butter; you may ſcrape your Horſe-radiſh very 


fine, which is the beſt way ; then lay your Ducks 
I | in 
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nin your Diſh, and your Horſe-radiſh all over, 
and garniſh with ſcrap'd Horſe-radiſh and lic'd 
Lemon, and ſerve away hot. 


Rabbets Portugueſe, 


OU muſt truſs them Chicken Faſhion, and 
lard them; the Head muſt be cut off, and 
the Rabbet turned with the Back upward, and two 
of the Legs ſtript to the Claw End, and ſo truſs'd 
with two Skewers ; then lard them and roaſt or boil 
them with Spinach, Colliflowers and Bacon, as 
Chickens. 


Rabbets Fricaſſy*d, or Chickens White. 


UT them to Pieces and ſoak the Blood out 

in luke-warm Water ; then take about two 
Ounces of Butter, and paſs it Gold Colour with an 
Onion ſtuck with four Cloves and a little Bit of 
Ham or Bacon; put in a little Flower, and half 
a Pint of clear white Broth or Water, a Blade of 
Mace, and a Slice of Lemon with Pepper and 
Salt; ſtove all tender; then ſkim it, toſs it up 
thick with the Yolks of Eggs and Cream, and 
ſhake it till it comes thick, and ſerve away; gar- 
niſh with Lemon or Oyſter-patries, 


Rabbets with Onions. 


RUSS your Rabbets cloſe and waſh them 
very well, then boil them off white; boil 
your Onions by themſelves, changing the Water 


two or three times; then let them be thoroughly 
ſtrained, 
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ſtrained, and chop them and butter them very 


well; put in a Gill of Cream, ſo ſerve your Rab- 
bets, and cover them over with Onions. 


Hares Jugg'd. 


UT into Pieces, half lard them, and ſeaſon 

them; then have a Jug of Earth with a 
large Mouth; put in your Hares with a Faggot of 
Herbs and two Onions ſtuck with Cloves; cover 
it down cloſe, ſo that nothing comes in, and boil 
it in Water three Hours; then turn it out and 
ſerve away. 


Hare Ctivet. 


OU muſt bone it and take out all the Sinews, 

then cut one half in thin Slices, the other half 
in Pieces an Inch thick ; fry them off quick Col- 
i lop Faſhion, and put in ſome thick Gravy and 
| Muſtard, and Elder Vinegar ; ſtove it tender, and 
thick as Cream; ſo ſerve away with the Head 
whole in the Middle. 


in Partridge Pye. 


ve * OU muſt fill the Bellies with good Force- 
| meat, and groſs lard them; ſeaſon them 
1 with Pepper and Salt; then make a good 
1 Puff- paſte, and put in your Birds, with ſome 
11 Muſhrooms, Morelles, Truffles, and hard Eggs 5 
41 then bake them and make a Coolio and put in, 
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Gooſe Pye 'a la Mode. 


* OU muſt bone your Gooſe and lard it and 
ſeaſon it well; then lay at the Bottom of your 
Patty pan ſome good Force -· meat, and ſome Ma- 
relles and Truffles; then your Goofe whole and 
bake it: Make a Ragoo of Morelles and Truffles, 
and when your Pye is bak'd, put your Ragoo over 
the Top; fo ſerve away —_ 21 92: bil nods 


| Quail Pye. 


AKE twelve Quails, lard ſix, force the 

other ſix ; then ſheet a Diſh with ſs + 
and lay them in, and between every: one ſome 
Force-meat and a hard Egg, freſh Muſhrooms and 
dic'd Sweet- breads, and cover the Breaſt with Bacon; 
then lid it, and when bak'd, 1 9750 in ſome 2 
Gravy, 


in 


3 Pye. 


OUR Sparrows muſt be young, and draw 
the Guts out and ſeaſon them with Pepper 
and Salt, and lay between every Sparrow a Bit of 
Bacon and a Sage Leaf; then put ſome Slices of 
Butter over the Top, and lid your Pye ; after 

boil off four Eggs hard, and take the Yolks and * 
cut them in Quarters, then put in ſome thick But- 
ter, ſome Gravy, and the Juice ofan Orange, which 
ſhake together, and ſerve it away hot. 


H Hare 
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Hare Pye. 


O two Pounds of Butter, put four Pounds 
of Flour, work it up light and quick, rub- 
bing your Butter firft in your Flour ; then cut 
your Hare to Pieces and ſeaſon it, and lay ſome 
good Force- meat at Bottom, with your Hare in- 
termixed ; put ſome Slices of Bacon amongſt it, 
then lid it, bake it three Hours, make a good Lear 
and put in, and kim off the Fat. 


Hare Potted. 


* 


0 N E e Hare, half lard it, and ſrafon it 
| well; then lay it in a deep Pan; put in one 
| | Pound of Suet chop'd, and two Pounds of Butter, 
11 cover it and bake it tender, and take out the larded 
Il Pieces and ſqueeze them dry; put them into your 
if! Pot again, and cover them with clarify'd Butter; 
| beat the other very well in a Mortar, and put it 
in your Pot, ſqueeze it hard down, and cover with 


þ clarify'd Butter. 


3 


© Pickled Pi igeons. 


B 0 NE Un as whole as poſſible, and ſtove 

ö them in Rheniſn Wine and Vinegar, and 
two Slices of Lemon; ſeaſon with Pepper and 
Salt, and when tender take them out; let your Li- 
quor be cold, {kim off the Fat and pour it off clear; 
then put your Pigeons into the Pickle; put in ſome 
Mace and Nutmeg and a Bay Leaf. 


Teal 
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Teal Ragous. 


ASS them off Gold Colour, and lard half 

with groſs Lard; fill the Bellies with a Stuf- 
fing made of the Livers, Parſly, Thyme, Shallot, 
and an Egg, grated Bread, Pepper, Salt, and Nut- 
meg; fill the Bellies full; ſtove them in good 
clear Gravy till tender, and the Sauce thick as 
Cream, and well ſkimm'd; ſqueeze in a Lemon, 
and put in a few Muſhrooms, | , 


Ortelans Roaſted. 


OU may either lard them or let them be 

plain, putting a Vine Leaf betwixt them 
when they are ſpitted, ſome Crumbs of Bread may 
be uſed as for Larks; when you roaſt them, let 
them be ſpitted Sideways, which is the beſt, 


Ruffs and Reifs. 


T HE Y are a Lincolnſhire Bird, and you may 
fatten them as you do Chickens, with white 


Bread and Milk, and Sugar: They feed faſt, and 
will die in their Fat if not kilPd in time: Truſs 
them croſslegd as you do a Snipe, and ſpit them 
the ſame Way, but you muſt gut them; put Gravy 


and Butter, and toaſt under them, and ſerve them 


quick. | 


H 2 Curlews 


* 
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Curlews Polt ed. 


19 AKE them and truſs them croſsleg'd; cut 
off the Heads, or thruſt them through like a 
Woodcock ; ſeaſon with Pepper, Salt, and Nutmeg ; 
gut them firſt, then put them in a Pot with two 
Pounds of Butter ; cover them and bake them one 
Hour; then take them out, and when cool, {queeze 
out all the Liquor and lay them in your Pot and 
cover them with clarify'd Butter. 


Potted Wheat- Ears. 


HEY are a Tunbridge Bird ; pick them very 

clean ; ſeaſon them with Pepper and Salt, put 
them in a Pot, cover them with Butter and bake 
them one Hour; take them and put them in a 
Cullender to drain the Liquor away ; then cover 
them over with clarify'd Butter, and they will 
keep. 


Pigeon Pye. 


OUR Cruſt muſt be good, and force your 
Y Pigeons with good Force-meat z then lay 
ſome at the Bottom of your Cruſt, and your 
Pigeons a Top; lay your Giblets between with 
ſome hard Eggs ; Aſparagus Tops, Coxcombs, and 
Sweet-breads ; put a Piece of Butter a top of your 
| Pigeons, and a little Liquor, ſo lid and bake 
it; put in a little Gravy and Butter when you 
open it. 
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Lark, or Sparrow Pye. 


OU muſt. have five Dozen at leaſt; lay be- 

twixt every one a Bit of Bacon as you do 
when you roaſt them, and a Leaf of Sage and a little 
Force-meat at the Bottom of your Cruſt ; put on 
ſome Butter a top and lid it; when bak'd for one 
Hour, which will be ſufficient, make a little 
thicken'd Gravy, put in the Juice of a Lemon; 
ſeaſon with Pepper and Salt, ſo ſerve it hot and 
quick, 


Larks Pear Faſhion, ; 


RUSS your Larks cloſe, and cut off the 

Leg and ſeaſon them with Pepper, Salt, Clo- 
ves and Mace; then make a good Force-meat with 
Sweet-bread, Morelles, Muſhrooms, Crumbs, Egg, 
Parſly, Thyme, Pepper and Salt ; after which put 
in ſome Suet and make it up ſtiff; then wrap up 
every Lark in Force-meat, and make it pointed 
like a Pear, and ſtick the Leg a top; they muſt 
be waſhed with the Yolk of an Egg and Crumbs of 
Bread; bake them gently, and ſerve them with- 
out Sauce, or they will ſerve for a Garniſh, 


118 The Compleat City 


Larks in Shells. 


OIL twelve Hen or Duck Eggs ſoft ; take 
out all the Inſide, making a handſome Round 
at the Top; then fill half the Shells with paſs'd 
Crumbs and roaſt your Larks ; put one in every 


B 


Shell and fill your Plate with paſs'd Crumbs brown 


ſo ſerve as Eggs in Shells. 


Plovers Capucine, or Larks. 


1 AKE four Hogs Ears, boil them tender, 
put a Piece of Force-meat in the Ears, and 
likewiſe your Birds with the Heads outwards ; ſet 
them upright with the Tips of the Ears falling 
backwards, waſh them with Eggs and crum them 
and bake them gently ; haſh four others with Sauce- 
Robert; ſo ſerve them. 


Partridge with Turnips. 


O U muſt truſs them to boil, then ſinge them 
and waſh them in Water ; boil them with 
Turnips, and when both are tender, butter your 


Turnips; ſeaſon with Salt, and put in a Gill of 


Cream; ſo ſerve them away, 


— th 
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HR 2 © 
To roaſt Carp. 
AK E the Fleſh of one Side of your Carp, 


or do them plain, ſcotch them, and waſh 
them over with Eggs, then ſtrew over them ſome 
Thyme, Parſly, Pepper, Salt, and Nutmeg, well 
mixed together ; ſpit them on a Lark Spit, or lay 
them ina Frame Spit, and put them before the Fire; 
baſte them with Claret, Anchovy, and Butter, and 
when roaſted make your Sauce with thicken'd But- 
ter, Claret, Gravy, Anchovy, and the Melts of the 
Carp: You muſt dip the Roes in Yolks of Eggs 
and fry them; garniſh your Diſh with Parſly and 
fry'd Sippets, and ſerve them up. 


Fo Stew Carp White, 


IRS I ſcale them, gut them and cleanſe them; 

ſave the Roes and Melts; then ſtove them in 
ſome good white Broth, and ſeaſon them with Cloves 
and Mace, Salt, and a Faggot of Herbs ; put in 
a little White-wine, and when ſtewed enough, thic- 
ken your Sauce with the Yolks of five Eggs, and 
paſs off the Roes and dip them in Yolks of Eggs 
and Flour, and fry them with ſome Sippets of French 
Bread; then fry ſome Parſly, and when you diſh 
them, garniſh with the Roes, Parſly and Sippets, 
ſo ſerve away hot. 


H 4 To 
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To Slew Carp Brown. 
8 CAL E them and cleanſe them and paſs them 
off in brown Butter on both Sides, or lay 
them in your Pan raw; ſtrew all over ſome 
grated Bread, Pepper and Salt, Thyme and Parſly 
minc'd; put into them one Quart of Claret, and 
one Pint of Gravy, according to the largneſs of 
your Fiſh ; they muſt not be quite covered; put 
in alſo four Anchovies, ſome grated Horſe-radiſh, 
one Shallot chop'd ſmall, two Slices of Lemon, 
and a Piece of Bacon ſtuck with Cloves : Stew your 
Carp one Hour, then brown off a Quartern of 
Butter Gold Colour, with a Spoonful of Flour, 
and put to your Carp, which will thicken it as 


Cream ; fry ſome Sippets with the Roe and Melt, 
and ſome Parſly ; fo ſerve away hot. 


To Force Lobſters. 


OU muſt boil them firſt, then take the Bo- 

dies and open them, and mix two boiled 
Whitings with the Inſide, and make a Forcing as 
follows: Put to it two Anchovies, two Eggs, 
ſome Thyme, Parſly, and Shallot, and a Piece of 
Butter, and mix it well and fill up the Bodies ; ſet 
them in the Oven for half an Hour, ſo ſerve them, 


Eels Fry'd. 


OU muſt ſcotch them very thick in, cut 
| each Eel in eight Pieces, mix them up 
with Yolks of Eggs, and ſeaſon them with Pep- 


Per, 
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per, Salt, grated Bread, Thyme and Parſly ; then 
flour them and fry them: You may do them a 
plain Way only with Flour and Salt; ſerve them 
with melted Butter and fry'd Parſly. 


To dreſs Freſh Sturgeon. 


OU may cut it in Pieces as Veal, and roaſt 

it and cover it with a Caul ; baſte it with 
Butter, Claret, and Sweet-herbs, and when roaſted 
make Sauce with melted Butter, Anchovies, Juice 
of Lemon and Shallot. 


Another Way. 


OU may fricaſſy, or fry it as you do Veal: Cut 
ſome of it into ſmall Pieces and ſeaſon it with 
Pepper, Salt, and Nutmeg, and roll it in Yolks of 
Eggs: Make a light Puft-paſte, lay it in with ſome 
Oyſters and Lumps of Marrow and a Piece of But- 
ter, then lid it, and bake it gently. 


Another Way to fricaſſy Sturgeon Brown. 


UT it into thin Slices, and ſeaſon it with 
Pepper, Salt, and Nutmeg ; ſtrew over a little 
Flour, and fry it browniſh ; then take a Bit of 
Butter, paſs it brown with Flour, put in ſome 
good Gravy, and Anchovy, and the Juice of an 
Orange; fo ſerve away. 
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Lobſter Loaves. 


E IT HE R boil them or roaſt them, and cut 
them into Dice; mix the Inſide with the reſt, 
then take your Stew- pan and put in a good Piece 
of Butter, half a Pint of fair Water, ſome Nutmeg, 
Anchovy, and beaten Mace; toſs it all up with a 
little Flour, ſqueeze in a Lemon, ſo fill your 
Loaves, waſh the Top with Egg, and fry them in 
clarify'd Butter. 


To Butter Lobſters. 


8 AVE the Taits whole to lay in the Middle, 
or the Body Shells will do; then take the reſt 
of the Fiſh and cut it into large Pieces; put in 
a good Piece of Butter, two Spoonfuls of Rheniſh 
Wine, and ſqueeze the Juice of a Lemon; fo 
ſerve. | | 


To Roaſt Lobſters. 


& þ AKE them and tie them on alive to your 

Spit, and baſte them with Claret, an Onion 
cut in Slices, and a Faggot of Thyme and Parſly ; 
or you may baſte them with hot Water and Salt, 
or with Butter, as you do Meat, but do not flour 
them; roaſt them about an Hour after they turn 
red, and ſerve up with melted Butter in one Cup, 
and Anchovy and Butter in another, 
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To Butter, Prawns, Shrimps, or Crayfiſh, 


T AKE out all the Tails and leave the Body 
Shells, clean them with ſome of the Inſide, 
make a Stuffing with Eggs, Crumbs of Bread, An- 
chovies, Pepper, Salt, and Nutmeg, and a Piece of 
Butter or Suet chopp'd fine: Mix all this well; 
put in a little Thyme and Parſly minc'd, and fill 
the Body Shells therewith z the other Part you muſt 
butter as you do your Lobſters, which lay round 
your Body Shells and bake them in a gentle Oven: 
You may put ſome Oyſters and Marrow in your 
Force-fiſh, if you pleaſe ; ſo ſerve away hot. 


Soles Forc'd and Larded. 


OU may raiſe your Sole from the Tail 
cloſe to the Bone up to the Gills with a 
thin Knife, and force it with Fiſh Force-meat, as 
before-mentioned, and lard one Side and waſh them 
with Egg ; either fry them or bake them ; ſo ſerve 


them away. 


Soles Stewed. 


OU muſt firſt fry them in good clarify'd 

Butter Gold Faſhion; then make a clear 
Amber Colour Sauce of good Gravy and a little 
White-wine and Anchovy; ſtew them in this half 
an Hour, and ſqueeze in a Lemon, and cut ſome 
dic'd Lobſter, or ſome Shrimps or Oyſters, as you 
pleaſe 3 ſo ſerve hot, 


; = 
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To Marinate Soles, Smelts, Gudgeons, 6c. 


OU muſt flour them and fry them off 
| Gold Colour; then make a Pickle. with 
Rheniſh Wine, ſome Slices of Lemon, Slices of 
Onion, and a little Saffron tied up in a Piece of 
Rag, let them lie in this three or four Hours : 
You muſt ſerve them up with Slices of Lemon on 
them. Another Way is with ſome Fiſh Liquor 
mixt with White-wine Vinegar and Saffron, and a 
Faggot of Thyme and Parſly ; let them lie in this 
after fry'd: You muſt not egg your Fiſh when you 
fry it, only flour it dry, and they will fry ſmooth 
and well. | 


To Souſe Mullets or Gurnets, Cc. 


OU muſt boil them in Water, Salt, whole 
Pepper, a Faggot of Herbs, Onions, Horſe- 
radiſh, and a Blade or two of Mace ; ſkim it well, 
and when enough take them off and put in a Pint 
of Vinegar, three Bay Leaves and a Lemon ſlic'd, 
ſo let them ſtand a Day or two in the Pickle, or 
more, as you want, 


_ Oyſters Roaſted. 


* OU muſt firſt ſet them and beard them, 
and roll them up in Yolks of Eggs: Mix up 


ſome Crumbs of Bread with grated Nutmeg, Pep- 
per and Salt, and ſtrew all over them; then ſpit 


them on ſmall Lark Spits, or Skewers, and roaſt 
them ; baſte them with Butter, and in a Quarter of 


an 
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an Hour they will be ready; ſo ſauce them with 


Butter, Gravy and Anchovy, and the Juice of 
Lemon. 


Oyſter Allets. 


OU muſt cut two Sweet- breads into eigh- 

teen Pieces, then take thirty-ſix large 
Oyſters, ſet them off, waſh them with Egg, and 
ſeaſon them with Nutmeg, Salt, and Pepper, and 
ſpit them on ſmall Skewers, eight Oyſters to four 
Bits of Sweet-breads ; then crumb them all over and 
boil, them: You may put ſmall Bits of Bacon 
between if you pleaſe 3 ſauce with Butter, Lemon 
and Gravy. * EX 


Oyſters the Dutch Wag. 5 


E T them off, and roll them in Yolks of Eggs, 
then grate ſome Naples Biſkets, with which 
mix a little Flour and grate in ſome Nutmeg : 
Dip your Oyſters one by one in this, and fry them 
in clarify'd Butter, and fend theſe away with a 
Cup of plain melted Butter in the Middle. 


To Crimp Cod the Dutch Way. 


T AKE a Gallon of Pump Water, put in one 
Pound of Salt and boil it half an Hour; ſkim 
it well: You may put in a Stick of Horſe-radjſh, 
a Faggot of Sweet-herbs- and one Onion, but Wa- 
ter and Salt are beſt; put in your Slices of Cod 
when it boils, and three Minutes will boil them: 
Take them out and lay them on a Sieve or Pye- 
Plate, and ſend away with raw Parſly about it, 


and oily Butter in a Cup. 5 
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Jo Calver Salmon. 
OUR Water muſt boil firſt, and then cut 


your Salmon, which muſt be alive, in Slices: 
You may put in a Faggot of Sweet-herbs, an Onion, 
whole Pepper, Bay Leaves and Horſe-radiſh : Boil 
them off quick as you do your Cod above-mentio- 
ned, and ſend up your Sauce in Cups, 


| Roaſt Salmon Whole, 


AKE your Salmon and ſcale it and take 
out the Guts at the Gill, and then make a good 
light Force-meat with Oyſters, Anchovies, Shallot, 
crum*d Bread, Pepper, Salt, Thyme and Parſly, 
and a Piece of Butter; then fill the Belly, putting 
in ſome of the Liver with it; either roaſt it or bake 
it z if roaſted, you muſt lath it on with Pieces of 
- Aat Deal, and tie it on with Packthread, or there 
are Spits made on Purpoſe ; but the eaſieſt Way is 
to put the Tail in the Middle, and ſo bake it; or 
you may ſpit it croſs-ways, and cover it over 
with a Yeu! F ang ſo roaſt it. 


\ 
JF af 


Salmon Cold IA F 


7.01 U UE cut it quite, through bom Head 
to Tail ; take out the Chine-Bone, then waſh 


each, Side with the Volks of Eggs, and lay on one 


Lg 
« 


Side ſome bearded Oyſters, about twenty, and a 


little Pepper, Salt and Nutmeg, and then roll i it up 
| tight; 3 you. muſt.cut off the Head Part, then tie it 


up in a Cloth and boil it; you may do it with 
| Tape, 
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Tape, and ſo roaſt it or bake it; either Way is 
good, and ſauce it at your own Diſcretion. 


Salmon Pye, 


UT it in Slices without Bones, and waſh 

every Piece over with melted Butter, and 
ſeaſon with Pepper, Salt, and Nutmeg; then lay 
in a Row of Salmon and a Row of Oyſters ; 
then Salmon, then Lobſter, cut in Dice; four 
Rows will make a good Pye: You may have it 
rais'd Cruſt, or Puff-paſte; put on ſome Slices of 
Butter, then lid and bake it; afterwards open your 
Pye and put in a little Anchovy, Gravy and 
Butter, ſhake it together and ſerve away. 


Tench Pricafy. 


00 muſt ſcale them, cleanſe OI nt cut 


them to Pieces, and then take 4 Piece of 


Butter, paſs it off with an Onion and Flour 
Gold Colour ; put in ſome pale Broth or Water, 
and a Faggot of Sweet-herbs ; ſeaſon with Pepper, 
Salt, and Nutmeg, and one Anchovy ; ſtove it a 
quarter of an Hour, then ſqueeze in a Lemon and 
toſs them up thick with Cream and Yolks of Egge 
ſo ſerve hot. 


Tench Forced and Broiled. 


A K E the F leſh of one Side of your Tenth 
and ſet it off; then make a Forcing with it, 
— ſome Thyme, Parſly, grated Bread, Shallot, 


Anchovy, and Eggs, Pepper, Salt and 11 3 
2 4idp 
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chop all this very well, and lay it together; then 
| ſcotch it with a Knife, and waſh it over with 


Yolks of Eggs and bake it gently z fend your Fiſh 
Sauce up in a Boat. 


To Crimp Scate. 


I T muſt be cut into long Slips croſsways, the 
Fiſh into ten Pieces Inch broad, and ten long, 
more or leſs, according to the breadth of the Fiſn; 
then boil it off quick in Water and Salt, and 
ſend it dry on a Difh turn'd upſide down in 


another, and ſerve Butter and Muſtard in one 


Cup, and Butter and Anchovy in another, 
To Pot Salmon. 


* OU muſt cut your Salmon the Bigneſs of 
your Pots you deſign to keep it in, then 


ſcale it, waſh it, and put it in a large long Pan, 
and cover it over with Butter ; ſeaſon with Jamaica 
Pepper and Salt, and when bak'd, take it out as 


whole as you can and lay it in your Pot, and 
cover N clarify'd Butter. | 


Fels Roaſted. 


* OU muſt ſkin them and turn them quite 
round and ſcotch them, waſh them over with 


melted Butter, and ſpit them croſsways with a 


Skewer, and tie them on the Spit; then ſtrew all 
over ſome Thyme, Parſly, Pepper, Salt and Nut- 
meg z , roaſt them quick, and fry ſome Parſly and 
lay round your Diſh, and fauce . Butter and 


Vinegar. 
7 0 
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To Pot Lamper Eels. 


OU muſt ſkin them and cleanſe them with 
Salt, and then wipe them dry; beat ſome all- 
Spice very fine; mix it with Salt, Cloves and Mace 
beaten, then turn them round and ſeaſon them and 
lay them on one another. when you bake them : But 
when you pot them, if they be large, one will be 
enough for a Pot ; bake them one Hour, and 
drain them dry, and put ſome clarify'd Butter over, 
and they will keep the Year round. 


Eels broiPd Whole. 


OU muſt ſkin them, waſh them and dry 

them ; ſcore them with a Knife and ſeaſon 
them with Crums of Bread, Thyme, Parſly, Pepper 
and Salt; then turn them round and ſkewer them 
croſsways, and you may either roaſt them or broil 
them; ſauce them with melted Butter and Juice 
of Lemon, 


Eels Spitchcockd, 


OU muſt ſcower them in their Skin with 

Salt, and waſh them and dry them, then ſplit 
them down the Back and take the Blade-bone out, 
and hack them with the Back of a Knife; ſeaſon 
them with Pepper, Salt, chop'd Parſly and 
Thyme 3 waſh the Inſide with Butter, and cut them 
in Pieces three Inches long; fo broil them, ſauce 
them with melted Butter and Juice of Orange. 
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Flounders with Sorrel. 


UT them and cleanſe them well, then flaſh 

them croſsways three Cuts only on one Side, 
and lay them in your Sauce-pan ; put in as much 
Water as will juſt cover them, with a little Vinegar, 
Salt, and one Onion : Boil them quick ; then boil 
four Handfuls of Sorrel, pick off the Stalks, and 
chop it very ſmall, and put about half a Pound of 


| melted Butter, or more, according to the Quantity 


of your Fiſh, ſo put it over your Flounders, and 
ſerve away quick, 


Eel Pyes Sweet. 


OUR Eels muſt be ſkinn'd and cut in two 
Inch Pieces, lay them in a Puff-paſte, and 
put in ſome Lumps of Marrow and hard Eggs; 
then put in ſome plump'd Currants, and cover it. 


Eel Savory. 


HE beſt Way is to ſkin and cut them into 

Pieces, and ſeaſon with Pepper, Salt, Nut- 
meg, Thyme and Parſly ; lay them in your Cruſt, 
put in ſome Slices of Butter over them, and a little 
Liquor; then lid your Patty, ſo ſerve away hot; 
ſkim off the Fat before you ſerve it. 


| 
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Stockfiſh Pye with Cream, 


XV © U muſt beat your Stockfiſh well, water it 
Y two Days, and then raiſe a Coffin three Inches 
high z lay in your Stockfiſh in Pieces, put in a 
Pound of melted Butter, a Handful of chop'd Parſly 
all over, and then lid it, bake it two Hours, take 
off the Lid and draw up a Quart of Cream and 
half a Pound of Butter and the Yolks of ſix Eggs ; 
ſeaſon with a little Salt, take Care it does not curdle, 
and then pour it all over your Pye ; fo ſerve 
away hot. 


Oyſter Pye. 


QU muſt fer them and beard them ; then 
cut two Sweet-breads into twelve Pieces, and 
the Marrow of one Bone cut in fix Pieces, and 
roll your Oyſters, Sweet-breads and Marrow in 
Yolks of Eggs; ſeaſon with Pepper, Salt and Nut- 
meg, ſo fill your Patty when bak'd; pour in 
ſome thick Butter and Gravy, and ſome Oyſter 


Liquor, 


Lobſter Pye. 
OU muſt beat the Shells in a Mortar very 


well, and put ſome warm Broth to it, and 
a little Thyme ſeaſon with Nutmeg and Salt, then 
ſtrain it out and thicken it with brown Butter and 
a little Flour; ſqueeze in a Lemon and put in 
one Anchovy z then cut your Lobſter in large 
Pieces, and lay it in your Cruſt with a few Oyſters 
I 2 and 
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and Lumps of Marrow ; ſo bake it and put your 
thicken'd Sauce all over, and ſerve away hot. 


Perch larded. 


OU muſt ſcale them, gut them and wipe 

them dry; then lard them on one Side, 
and ſtove them in a little Rheniſh Wine and Fiſh 
Stock, with ſome Shrimps, Oyſters and Anchovy ; 
ſo thicken it with Yolks of E885, and ſerve away 
hot, 


To broil Mackrel. 


UT them and ſplit them down both Sides 
the Bone, but not quite open; lay in between 
ſome Fennel, Mint and Parſly, with Pepper and 
Salt ; then butter a Paper and put them either in 
the Oven's Mouth, upon Embers, or on a Fire, 
turn them oftenz then make your Sauce with 
melted Butter, Fennel, ſome Mint and ſcalded 
Gooſeberries : Another Way is to ſplit them quite 
through, and broil them plain with Pepper and 
Salt. 


To Pot a Pike. 


OU muſt ſcale it, cut off the Head; ſplit 

it and take out the Chine-bone ; then ſtrew 
all oyer the Inſide ſome Bay Salt and Pepper, and 
roll it up round, lay it in a Pot and bake it one 
Hour ; then pour all the Liquor from it, and 
cover it with clarify'd Butter, and *twill be red 
like Salmon, 


2 A Cray- 
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A Cray-fiſh Pye. 


V O U muſt pick out the Tails clean, then toſs 
them up in thick Butter and ſome of the Liquor 
you get from the Shells ; after you have beat them 
in a Mortar with ſome Lear to them, ſheet your 
Pan and put in your Crayfiſh with a few Forcefiſh 
Balls and freſh Muſhrooms, ſo bake it and ſerve 
it hot. 


Pike au Swimmier, 


CALE it and gut it, and waſh it and dry 
it; then make a good deal of Forcefiſh with 
Eel, Whiting, Anchovy, Suet, Pepper, Salt and 
crum'd Bread, alſo Volks of Eggs, Thyme and 
Parſly , and a Bit of Shallot ; then fill the Belly 
full of this Forcing, and draw with a Packneedle 
ſome Packthread through the Eyes, the Middle 
and Tail, in the Shape of an S; then waſh 
it over with Butter and Egg, and crum it over 
with Bread: You may bake it or roaſt it with a 
Caul to cover it, and ſauce it with Capers and But- 
ter French Faſhion, | 


8 


Flounders with Sorrel and hard Eggs. 


s i AKE your large Flounders and cut off the 
Fins and Tails, and put in as much Water as 
will juſt cover them; put in a Stick of Horſe- 
radiſh and a Faggot of Thyme and Parſly, and 
whole Pepper and Lemon-peel ; then boil them 
half a Quarter of an Hour, and take them out and 

; I 2 drain 
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drain them very well; boil ſix Eggs hard and take 
out the Volks whole; then boil ſome Sorrel and 
ſqueeze it and chop it in and put in ſome melted 
Butter; then diſh your Flounders with fix Heaps 
of Sorrel round them, and one hard Egg on every 
Heap, and ſome plain Butter in a Cup by it ſelf, 


Gurnets, Gud geons, and Oyſters, in Rock Jelly. 


OIL them in a good Corbullion, but not 
to pieces: Let them be all whole, and make 


a good Jelly of Gurnets, Eels, F lounders, Scate, 


and Whiting; then put a little at the Bottom of a 
deep Baſon, and when cold lay two or three ſmall 
Oyſter-Shells, and ſome of the Sea- Weed, with two 
or three Crayfiſh ; then ſome Jelly, then a Row of 
Gudgeons, then Perch, then Jelly, till your Baſon 
is full: Let it ſtand till cold and ſtiff, and turn it 
all out whole ; garniſh with Lemons, raw Parſly 


and Fennel, 


To butter Crabs, 
T AKE all the Inſide of the Body and mince 


it ſmall ; then put it in a Sauce-pan, and put 
in ſome thick Butter, fair Water and Juice of Le- 


mon, and a few Crums of Bread finely grated 


then ſtir it about and put in three Spoonfuls of 
Rheniſh Wine, or French White-wine; broil the 
Claws and lay round. 


—— — rt 
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Eels the Dutch Way GrilPd. 


KIN them and cut them in ſix Pieces; let 
them lie in Vinegar and White-wine, the half of 
each four Hours ; then ſtove them half an Hour in 
the ſame with a Faggot of Herbs, Spice and a 
little Salt ; ſend them up Liquor and all ; garniſh 
with boiled Parſly and ſlic'd Lemon. 


Barbels Roaſted. 


* LEANSE them well and dry them with a 
Cloth and turn the Tails in their Mouths, and 


fill the round Holes with good Force- meat, and 
ſtick their Tops with bearded Oyſters ; then put 
them in a Patty-pan with a Veal Caul under, and 
waſh them with one Volk of an Egg, and ſerve 
them with Shrimp Sauce, 


Oyſter Bread. 


AKE fix French Rolls and cut a Hole 

on the Top, and take out the Crum, and 
then ragoo your Oyſters with ſome Gravy, But- 
ter, Juice of Lemon, one Anchovy and Crums of 
Bread, and a little Shallot z toſs up all and fill 
your Loaves, and put the Lid on, and waſh it with 
Volks of Eggs, and flour them and fry them in 
clarify'd Butter. 


14 A Dutch 
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IJ Dutch Herring Mogundy. 


JO muſt leave the Head and Tail on and 


the Back-part, and take off all the reſt from 
the Bone clean; then chop it with Apple, Onion, 
Parſly and Thyme very ſmall ; then lay it on again 
in the ſame Place of your Herrings, ſcotch it with 
your Knife, and ſend them up, otherwiſe you muſt 
mix them with Oil and Vinegar ; ſo ſerve them, 


To Pickle Herrings Red Trout Faſhion to 
| | diſſolve the Bones, 


LEANSE them well, and cut off the 
Heads ; then take an earthen Pan and lay a 
Row of Herrings at the Bottom ; ſprinkle them 
all over with Bay Salt and Salt Peter mix'd; then 
lay another Row till your Pan is full, then cover 
them and bake them gently; and when cold 


they will be as red as Anchovies, and the Bones 
diſſolved, - 


Turbet in Corbullion, 


L ET your Turbet be very well cleans'd, and 
make your Carbullion as follows: To a Gal- 
lon of Pump Water put in one Handful of Salt, 
twa Lemons, fix Onions, one Quart of Vinegar, 
two Bay Leaves, and a Faggot of Thyme and 
Parſly, and when your Fiſh boils ſkim it well: 
This is a very good Liquor to boil flat Fiſh in, 


Turbet 
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Turbet in Jelly, 


Y OU muſt make a Stock about three Pints, 
with two Eels, four Gurnets, and three ſmall 
Maids, with a Blade of Mace and ſome all-Spice 
boil this in three Quarts of Water till it comes to 
half; you may boil your Turbet in this. Liquor, 
to which you may add a Pint of Rheniſh Wine 
and half a Pint of White-wine Vinegar, which 
when cold will be all Jelly. 


To Pickle Oyſters, 


AK E one hundred of large Oyſters and ſet 

them off enough to eat, put to the ſame Li- 
quor one Pint of Rheniſh, four Blades of Mace, 
two Bay Leaves, a Raſe of Ginger, ſome Salt, 
and whole Jamaica Pepper, and the Juice of four 
Lemons; boil them up with a Sprig of Thyme, 
ſkim them, and let them ſtand till cold. 


70 Pot Charrs. 


OU muſt eleanſe them and cut off the Fins, 

Tails, and Heads; then lay them in Rows in 
a long baking Pan; cover them with Butter, and 
ſeaſon them with all-Spice, Salt, Mace, and three 
Bay Leaves, and bake them one Hour ; then 
take them out and drain them yery well-and dry 
from that Liquor ; you may put them either ſingly 
or two in a Pot, and cover them with clarify'd But- 
ter; let them ſtand till cold. 


Fiſh 
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Fiſh Sauce to keep the whole Year, 


AKE twenty-four Anehovies, chop them 

Bones and all ; put to ten Shallots, a Handful 
of ſcrap'd Horſe-radiſh, four Blades of Mace, one 
Quart of Rheniſh Wine, or White-wine, one Pint 
of Water, one Lemon cut in Slices, half a Pint of 
Anchovy Liquor, one Pint of Claret, twelve 
Cloves, twelve Pepper Corns ; boil them together till 
it comes to a Quart; then ſtrain it off in a Bottle, 
and two Spoonfuls will be ſufficient to a Pound of 
melted Butter. 


Fiſh Sauces of ſeveral Sorts, 


1 O one Pound of Butter put three Anchovies, 
one Lobſter cut in Dice, a little Gravy and 
a Lemon ſqueezed; draw up all together thick, 


and then ſauce your Fiſh, 
For Salmon or Trouts. 


O one Pound of Butter put two Anchovies, 

one Pint of Oyſters, a Gill of Shrimps, and 

ſome Gravy, with a little White-wine: Draw all 
up together thick as Cream. 


For Turbet. 


Y OV muſt put it on in cold Water, then put in 
Lemon-peel, Onion, a Faggot of Herbs, and 

Salt and Vinegar ; ſkim it well, and when boil'd, 
drain it off well, and make your Sauce with Lob- 
ſters, Oyſters and Shrimps, Anchovies and 9 
| an 
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and the Juice of Orange ; ſo ſerve it over your 
Fiſh, and your plain Butter in a Boat by it ſelf, 


For Mullets. 


O U may broil them, roaſt them, boil them, 
or ſouſe them; when you broil them, put 
in Butter, Anchovy and Capers ; when boild, 
Butter, Lemon and Anchovy ; when roaſted, But- 
ter, Anchovy, Claret and Juice of Lemon; and 
when cold, Oil and Vinegar, 


For Eels. 


O U may either bone them, ſkin them, or 
cut them in ſmall Pieces and broil them on 
Skewers, or whole, or roaſt them, fry them, or 
boil them, or make a Patty of them, or ſtew them ; ; 
the Sauce 1s Plain Butter and fry*d Parſly. 


For Flounders. 


OU may boil them with Sorrel Sauce, or 

Butter and Parſly, or Lemon, and plain But- 
ter: You may butter them, taking the Skin off 
and Bones clean ; or fry them with Parſly and But- 
ter; or make a Water Souch with Perch, Floun- 
ders, and Parſly Roots, 


For Scate or Whitings. 


OU may butter your Whitings, that is 
taking out all the Bones after boil'd or 
broiPd : As for Scate you may crimp it, cutting 


it in long-ſlip Pieces, and putting them in Pump 
Water 


ä 
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Water, and boil them off quick, and ſauce it 
with Butter and Muſtard in one Cup, and Butter 


and Parſly in another, and Butter and Anchovy 
over. 


For Saltfiſh 


* OU may do ſome in Flakes with Cream, 
Volks of Eggs, and Butter; ſome with Car- 
rots, ſome with Parſnips, ſome with Eggs, ſome 
with Butter and Muſtard, ſome with Oil and Vi- 
negar cold: Theſe are the moſt proper Ways to 
dreſs Saltfiſn; you may make Saltfſh Pye ſweet 
cr ſavoury, 


For Ling. 


A S for Ling you may ſend it up dry, garniſh 
with, raw Parſly 3 another way is boiPd with 
poach'd Eggs on it; another way is fry'd after it 
is boiPd, waſhing it over with the Yolk of an Egg, 
or with Eggs; or you may make a Ling Paſty, 
putting Cream, Eggs, and melted Butter over it. 


For Codfiſh Freſh. 


V OU may crimp ſome in Slices and broil 
1 them, ſome dip'd in Eggs and fry'd, ſome 
Slices boil'd off quick in Pump Water and Salt; 
you muſt put them in when the Water boils. 
Another way; roaſt the Tail-End or boil it, or 
the Head with good Oyſter or Shrimp Sauce, or 
make a Patty with good Oyſters, dic'd . 
and Shrimps. 


For 
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For Herrings Freſb. 


O U may make a Pye ſweet- way with Cur- 

rants, or ſavoury with Thyme, Parſly, Pep- 
per and Salt; or broil them or boil them with Po- 
tatoes, or broil'd with Muſtard, Vinegar, and But- 
ter; and another way with the Heads bruiſed in 
Small Beer, Muſtard and Vinegar, 


For a Pike, 


OU may roaſt it with a good Forcing in 

the Belly, with Oyſters, Liver, Suet, Crums 
of Bread, Thyme, Parſly and Eggs, Anchovies 
and a Shallot ; fill the Belly, and either bake or 
roaſt it; ſauce it with Oyſter Sauce: The French 
Way is with Caper Sauce; and you may boil it 
with Anchovy Sauce, or fry it in Slices, and 
ſerve with plain Butter and fry\d Parſly. 


KITCHEN 
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KITCHEN GARDEN. 


Cabbage Ford whole, 


OU muſt parboil a large white Cabbage, 
then take it out and cool it; when it is cold 
cut out the Heart of it as big as your Fiſt, and fill 
it up with good Force-meat made of Sweet-breads, 
Marrow, Eggs, Crums of Bread, Pepper, Salt 
and Nutmeg, Thyme and Parſly; make it up 
all together, and force your Cabbage: ſtove it 
well in good Gravy one Hour, and ſend it whole 
to Table; thicken your Sauce and pour all over, 
and garniſh with Slices of Ham or Bacon broil'd. 


Lettuce Ford, 


TAKE twelve, ſet them off, and then cool 
them; when cold take out the Heart and 

fill them full with Sweet-bread Force-meat; ſet 
them in your Pan Stalk upwards, and ſtove them 
half an Hour; ſeaſon them as before, and ſerve 


away. 
Cardoons Butter'd. 


AK E them and blanch them, and cut out 
| all the Strings, and leave them two Inches 
3 then boil them in Water and Salt, and a 
little Bit of Fat or Butter, and when tender ſtrain 
them off and toſs them up in thick melted Butter, 


Pepper and Salt. 


Sherdoones 
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Sherdoones Fry'd or Butter®d. 


T HE V are a wild Thiſtle that grows in every 
Hedge or Ditch 3 you muſt cut them about 
ten Inches and ſtring them, tie them up twenty in 
a Bundle, and boil them as Aſparagus, or cut them 
in ſmall Dice, and boil them as Peas and toſs them 
up with Pepper, Salt, and melted Butter, or fry 
them, 


Cardoons with Cheeſe. 


TRING them and cut them an Inch long 

ſtove them in good Gravy till tender; ſeaſon 
with Pepper and Salt, and ſqueeze in one Orange; 
then thicken it with Butter brown'd with Flour, 
put it in your Diſh and cover it all over with gra- 
ted Parmeſan, or Cheſhire, Cheeſe, and then brown 
it over with a hot Cheeſe-Iron, ſo ſerve away 
quick and hot, | 


Spinach with Eggs. 


OIL your Spinach well and green, and ſqueeze 
it dry and chop it fine; then put in ſome 


B 


good Gravy and melted Butter, with a little Cream, 
Pepper, Salt and Nutmeg ; then poach fix Eggs 
and lay over your Spinach, fry ſome Sippets in But- 
ter, and ſtick all round the Sides; ſqueeze one 
Orange, ſo ſerve it hot, 


Sorrel 


— — * 
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Sorrel with Eggs. 


V OUR Sorrel muſt be quick boil'd and well 
ſtrained ; then poach three Eggs ſoft and three 
hard ; butter your Sorrel well, fry ſome Sippets 
and lay three poach'd Eggs and three whole hard 
Eggs betwixt, and ſtick Sippets all over the Top, 
and garniſh with ſlic'd Orange and curl'd Bacon 


or Ham fry'd. 
To force Artichokes, 


HE Y muſt firſt be boil'd and the Bottoms 

taken out whole, and thrown into cold Water ; 
then take them out and waſk them with Yolks of 
Eggs, and make a Forcing of two Bottoms, boil'd 
Yolks of Eggs, Pepper, Salt, Nutmeg, and a 
little Marrow ; beat them in a Mortar very fine, 
and fill up your Bottoms pointed like a Sugar 
Loaf; bake them gently and ſerve with a Cup of 
of Butter, 


A Fricaſſy of Artichokes. 


CRAPE the Bottoms clean, cut them into 
large Dice and boil them off, not too tender ; 
then ſtove them a little in Cream, ſcaſon'd with 
Pepper, Salt, and Nutmeg, and thicken with the 
Yolks of four Eggs and melted Butter, and ſo ſerve 
away quick ; garniſh with forc'd ones cut into 
Halves, or fry'd Artichokes, 


8 


Peas 
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Peas Frangoiſe. 


8 HELL your Peas and paſs a Quartern of 
Butter Gold Colour, with a Spoonful of Flour; 
then put in a Quart of Peas, four Onions cut ſmall, 
and two good Cabbage or Sileſia Lettuces: You 
muſt not cut them ſo ſmall as Onions; then put in 
half a Pint of Gravy, ſeaſon'd with Pepper, Salt 
and Cloves: Stove this well an Hour very tender; 
you may put in half a Spoonful of Double-refin'd 
Sugar, and fry ſome Artichokes and lay round the 
Side of the Diſh, ſo ſerve away with a forc'd Let- 
tuce in the Middle. 


Clary fry\d with Eggs. 


I CK, waſh, and dry your Clary with a Cloth ; 

then beat up the Volks of ſix Eggs with a little 
Flour and Salt ; make the Batter light, and dip in 
every Leaf and fry them ſingly, and fend them up 
quick and dry. | 


Clary Amlet. 
OU muſt ſcald your Clary and chop it ſmall 


and beat it up with eight Eggs; ſeaſon with 


2 Shallot chop'd, Pepper and Salt; then fry it off 

quick as you do a Pancake; ſqueeze over an 

Orange. | 
Ham Amlet. 


OIL a Piece of a lean Ham and chop it 
very ſmall; then beat up the Volks and Whites 


of eight Eggs, and put in a Shallot minc'd and 
K Pepper; 
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Pepper; mix all well together, and fry i It as you 
do a Pancake, ſo ſerve it dick. 


Egg Amlet the plain Way. 


EA T up twelve Eggs, mix. with them a 
little Pepper, Shallot, and Parſly ; put into 
your Pan a Quartern of Butter and brown it Gold 
Colour, and then put in your Eggs and fry them 
quick; turn a Plate upſide down in a Diſh and ſo 


ſerve it; garniſh with ſlic'd Orange. 


Oyſter Amlet. 


AKE two Dozen and ſet them off, beard 

them and then beat up eight Eggs very well; 
ſeaſon with Pepper, Salt, and Nutmeg ; cut in. two 
or three ſmall young Onions and fry them; if you 
have a ſmall Piece of Ham, put it in, fo ſerve 
away hot. 


Sweet-bread Amlet. 


them enough; then cut them in thin Sli- 
ces; take a Qariern of. Butter and brown, it Gold 
Colour ; put in your Oyſters ; ; thread in a little 
Thyme and Parſly, with a Shallot and a Palate 
boiled tender and cut ſmall, fo * it quick and 
terve away hot. f 


F AK E four Sweetbreads and boil or roaſt 


Scorzoneras 
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Scorzoheras Butter d. 


OU muft ſcrape them and Boil chem very 
tender, and cut them into Pieces two Inches 
long; then ſquetze in a Lemon; put in half a Pint 
of Cream and four Ounces of Butter, with à lictle 
Salt ard Nutmeg: , you he x them alſo. 


Alifander bude Fry "MY 


FIRST parboit them and get the Skin air: 
then boil them in their Lengths very tendery 
and make a Batter with Rheniſh Wine, Eggs and 
Flour, and then dip them in and ſauce them 
with melted Butter, Sack and Sugat; you may do 
them ſavoury. 


Artichoke oY 


OIL rakes Bottoms very tender, 0 Pen 
ſix and lay at the Bottom of your Cruſt; put 
in forme Lumps of Marrow and, dic'd. Sweetybreads;; 
and then put in half a Pint of Cream ; ſeaſon with 


Nutmeg and Salt, 1o bake it. 

2 muſt boil. your Beans WET? "the Skin 
comes off; then fry. ſotne thin Slices“ of Ham, 
or Bucbn, and ils Parſly to lay round. your Beans ; 


Sy 4+ 


edi9'op your Beans with melted Burter, and lo ſerve 
hot. a 


Beans Blanc d. 114. ＋ \ 


] 
* 
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A Bean Tanſey. 


LANCH: them and beat them in a Mortar 

very fine; ſeaſon them with Pepper, Salt, 
Cloves and Mace you may do it ſavoury or ſweet 
the ſavoury Way is as above: Then put in the 
Yolks only of ſix Eggs, and a Quartern of Butter; 
you muſt butter your Pan, and bake it as you do 
a Tanſey, and ſtick Slices of fry'd Bacon a top: 
The ſweet Way is with Beans, Biſket, Sugar, 
Sack and Cream, and eight Yolks of Eggs ; ſo bake 
it, and ſtick on the Top ſome Orange and Lemon- 


pou candy'd, 
Celery with Cream. 


YE up four Bunches and boil them tender; 

cut them three Inches long the beſt and 
white Heart of it; then take half a Pint of Cream 
and four Volks of Eggs; ſeaſon with Salt and put 
in a ſmall Piece of Butter, and ſhake it together 
thick, and ſerve my hot. 


Endive Ragoo'd. 


AKE fix Heads of Endive and tie them 

- cloſe and ſet them firſt off; then take the 
white Part and tie it up cloſe ; thicken ſome good 
Gravy, and put in your Endive and ſtoye it gently 
and tender ; then ſqueeze i in a Lemon and ſerve away 
hot: You may put it under ſome Fowls. 


To 
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To force Cucumbers. 


F IRS T pare them and core out the Seed; 
then force them with light Force-meat and 
ſtove them in good Broth or Gravy, and when 
tender cut two in Slices, and the other ſend whole; 
ſqueeze in a Lemon, and ſerve away hot, 


To flew Cucumbers. 


O U muſt core them and cut them into 
large Dice or round as you pleaſe, and then 
fry them brown with an Onion; put in ſome 
Gravy and Elder Vinegar, and ſeaſon with Pep- 


per and Salt, ſo ſerve it under Mutton or roaſt 
Beef. | 


Savoys fore'd and ſtov'd whole, 


AKE two green Savoys and fet them off; 

then take out the Inſide and fill the Vacancy 
with good Force-meat; tie the Savoys up, force 
one, the other plain; then ſtove them in good 
Broth and Gravy ; ſeaſon with Pepper, Salt and 
Nutmeg ; and when you have ſtoved them enough, 
thicken ſome Gravy and put in a little Vinegar, 
ſo ſerve it away. 


Fry 4d Celery. 


Y OU muſt firſt boil it half enough, then let it 
cool, and make a Batter with a little Rheniſh 
Wine, the Yolks of Eggs with a little Flour and 

Xx HTO Salt ; 
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Salt: dip every Head in, and fry them with cla- 
rify'd Butter, and ſauce them with melted Butter, 


Stewed Red Cabbage... 


0 U wit cut your Cabbage very ſmall and 

- fine, and ſtove it with Grayy and Sauſages, 
a a Piece of Ham; ſeaſon it with Pepper and 
Salt ; before you ſend it away put in a little Elder 
Vinegar, and mix it well together, which will turn 
it of a rediſh Colour ; ſo ſerve away hot. 


P 1 0 . LN 8 


To pickle Muſhrooms. 


rub them with a Flannel very white; then 
put on a Sauce: Pan with Water and Salt, and when 
it boils up, put in your Muſhrooms and boil them 
two Minutes ; then rake them out and lay them on 
a Cloth to drain, and make your Pickle thus : 
To a Gallon of Wine Vinegar take one Quart of 
White-wine, two Races of Ginger, two Nutmegs 
cut in ſlices, four Blades of Mace, two Spoonfuls 
of Salt; boil this up and ſkim it well, take it 
off the Fire, and when cold, put in your 
Muſhrooms ; then cover them with. Leather or 
a Bladder, 


* OU muſt lay them in Water and Salt and 


To 
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To pickle Walnuts. 


7 OU muſt put them into Pump Water and 
* Salt for nine Days, ſhift your Water every 
Day; then take them out and rub them dry, and 
make your Pickle thus: Take a Gallon of Vine- 
gar and put in ſix Bay Leaves, half a Pint of 
Muſtard-ſeed, ſome Salt, whole Pepper, Ginger, 
Cloves and Mace; boil it up and ſkim it well; 
then put your Walnuts in a deep Pot and your 
Pickle boiling hot to them, and cover them 
cloſe. 


To pickle French-Beans, 


OU muſt purge them in Salt and Water 

twenty-four Hours; then take them out 
and dry them with a Cloth, and make your Pickle _ 
thus : Take two Quarts of Wine Vinegar, ſome Ja- 
maica Pepper whole, Ginger, Cloves and Mace, 
Bay Leaves and Saltz then boil it up and ſkim it, 
and put your Beans into your Pickle boiling hot, 
and cover it down cloſe ; then ſet them before the 
Fire and let them cool by degrees as the Fire 
goes out : Do ſo three times together every other 


Day. 
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To make Mangoes. 


AKE your Mangoes, or Cucumbers, and 

cut a Hole on the Top, and take out the 
Core and Seeds; then fill it up with Muſtard- 
Seed, Garlick, and Bits of Horſe-radiſh and Gin- 
ger; faſten the Top with a ſmall Skewer, and ſet 
them upright in a deep Pot, and make your Pickle 
thus: To a Gallon of Vinegar put in one Handful 
of Salt, ſome Cloves, Mace, and fix Races of Gin- 
ger, and whole Pepper; boil it up, put in a 
Bit of Dill, and then pour in your Pickle boiling 
hot, and cover them down cloſe : Do this every 
other Day three times. 


77 0 pickle Onions. 


\ HE Y muſt be of a ſmall white Size and Co- 
lour; then parboil them and let them cool; 

make your Pickle with half Wine, half Vinegar ; 
put in ſome Mace, Slices of Nutmeg, Salt, and a 
little Bir of Ginger : z boil this up together, and 
fkim it well ; then let it ſtand till cold, put in your 
Onions, and cover them down; if they ſhould mo- 
ther, boil them over again and fkim them well, 
and let them be quite cold before you put in your 
Onions, and they will keep all the Year, 
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To pickle Cabbage. 


OU may do it in Quarters, or ſhave it in 

long Slips, and ſcald it about four Minutes 
in Water and Salt; then take it out and cool it; 
boil up ſome Vinegar and Salt, whole Pepper, 
Ginger and Mace; when your Pickle is boil'd and 
ſkim*d, let it be cold, and then put in your Cab- 
bage 3 cover it preſently, and they will keep 
white, 


To pickle Celery. 


* O U muſt pickle your Sellery two Inches in 

length, ſer them off, and let them cool; 
put your pickle in cold, the ſame Pickle will do 
as for the Cabbage. 


To pickle Artichokes. 


OU muſt take out the Chokes whole and 

firm; they muſt not be above three Parts 
boil'd, and the fame Pickle will ſerve as above- 
mention'd, only inſtead of Ginger put in Slices of 
Nutmeg ; cover them cloſe, and they will keep 
the Year round, 


PASTRY. 


——— ſD:—5—5—5 — —- 
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1 


To make Puff. paſte. 


T O three Pounds of Flour put one Pound of 
Butter; rub half of it in your Flour and 
work it up light with fair Water; you may put 
one Egg in if you pleaſe, then roll it out and lay 
about twenty little Bits upon it the Bigneſs of a 
large Nutmeg, and fold it up and roll it out 
againz then butter it and fold it up again and 
flour it; do thus three times, then roll it out for 
Uſe, and it will riſe well: This Paſte ſerves on ſe- 
veral Occaſions. 


Tart Petty-pan Paſte. 


6 i O four Pounds of Flour put one Pound and 
a half of Batter, rub it in well with half a 
Pound of ſifted Eight-penny Sugar; work it up 
quick. with Water, and this Paſte ſerves for all 
Sorts of Tarts or ſweet Petties. Another Way is 
with two Eggs, one Pound of Butter and two 
Pounds of Flour and no Sugar ; work it up, but 
not too ſtiff; this Paſte comes well out of your 


Pans. 


Paſty-paſte, or Paſte for Meat Pyes. 


£ d O ſix Pounds of Flour put two Pounds and 
a half of Butter; rub two Pounds in your 
Flour with two Eggs, work it up quick with 


Water and roll it out; then butter it over once 
more 
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more with the other half Pound of Butter, and 
flour it and fold it up; give it three or four blows 
with the Rowling pin croſsways, and roll it out for 
Uſe: This Paſte ſer ves for all Sorts of Meat Paſties 
or Pyes. 


Almond Paſte. 


TAKE a Pound of Almonds and blanch 

them and beat them in a Mortar very fine; 
put ſome Water to them to keep them from oiling; 
then mix up your Almonds with two Pounds of 
Flour, rubbing it well in with one Pound of 
powder'd Sugar; then put in half a Pound of But- 
ter and ſix Volks of Eggs, with two Whites; this 
Paſte will ſerve for rich Tarts or ſweet Pyes; it 
will ſoon bake. 


Hot Butter Paſte for Raiſed Pyes. 


OU muſt boil a Pound of Butter to a Quart 
of Water, which will ſerve for ſix Pounds of 
Flour; work it up ſtiff and quick, and roll it up 
in a Cloth; let it ſweat half an Hour, and you may 
then uſe it for all Sorts of Raiſed Paſte of Stan- 


ding Pyes. 
Plum Pudding. 


TY AKE a Pound of Beef Suet, cut it ſmall, 

mix it up with a Quart of new Milk; put in 
ſome Nutmeg, Salt, Ginger, and fix Eggs; then 
mix it up with Flour thick, and put in half a 


Poynd of Currants and half a Pound of Raiſins ; 
you 
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you may either bake it or boil it : Another Way 
is to ſcald your Milk, and put in ſome Bread. 


Plain Pudding. 


OU muſt ſcald your Milk and put in as 
mich grated Bread as Suet, and put your 
Milk to it; then cover it a Quarter of an Hour; 
ſeaſon it with Nutmeg and Ginger, and one Spoon- 
ful of Sugar : Mix this up well with a little Flour, 
and boil it two Hours, 


Marrow Pudding. 


T AK E a Quart of Cream or Milk, put in 
four Ounces of Biſket, eight Yolks of Eggs, 
ſome Nutmeg, Salt, and the Marrow of two Bones 
ſave ſome Bits to lay about the Top ; ſeaſon with 
a little Sugar; put in two Ounces of Currants 
plump; ſet it gently on the Fire; then cool it and 


bake it in Puft-paſte, 


Carrot Pudding. 


Y OU muſt grate two Carrots very fine, put 
in a Pint of Cream, eight Eggs, ſome Su- 
gar, a little Sack, Salt and Nutmeg, and four 
Ounces of melted Butter : Mix this well, and cut 
a little candy'd Orange and Lemon- peel and put 
in, ſo bake it or boil it. 


2 | Spinach 
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Spinach Pudding. 
8 CAL D your Spinach and chop it very fine, 


or the Juice will do; mix with Cream, the 
Volks of eight Eggs, four Ounces of Biſket, and 
four of melted Butter; ſeaſon with Sugar, Nut- 
meg, and Salt; then ſet it on the Fire, till 'tis 
ſtiff, but do not boil it; then cool it and bake it in 
Puff- paſte, or boil it. 


Quaking Pudding. 


T AK E twelve Eggs, beat them up well; put 
in two Ounces of Sugar, two Ounces of 
Biſket, one Quart of Cream, three Spoonfuls of 
fine Flour; ſeaſon with Nutmeg and Salt; mix 


it as for Pancakes thin as Batter; then put in ſome 


Orange-Flower Water, or Roſe-Water, and butter 
your Cloth; then boil it three quarters of an 
Hour; ſauce it with Sack, Sugar, and Butter. 


N EW RECEIPTS. 


4 Dutch Soop with. Chervil. 


1 four Handfuls of Chervil, pick it 
| very. cloſe from the Stalk, then take four 
Cabbage Lettuces, one Handful of Parſly, one 
of young Onions, and waſh and chop them ſmall ; 

then cut a Breaſt of Veal in eight Pieces, and 
paſs them in brown Butter- of a Gold Colour, 
then put in half a Spoonful of Flour, and then 
your chopt herbs, and ſeaſoned with Pepper, Salt 
and one Onion ſtuck with Cloves; „ ſtove all this 
two Hours, then put in two Cloves of Garlick, 
and eight Parſly Roots, and when all is very 
tender, ſkim off the Fat and diſh up your Veal 
and Soop, and cut ſome Slices of French Bread, 
or ſome fine Dutch Biſket, and ſo ſerve away 
hot, and garniſh with ſliced Sweet: breads and 
Force- meat. 


Viper Broth. 


'S ETT two Vipers and cut them in ſixteen 
Pieces, but uſe not the Heads, ſkin them 
and ſeaſon with Mace, Salt, and Jamaica Pepper, 
put to two Vipers, two Quarts of good Fiſh-Broth, 
or clear Veal-Broth, or Water, according as you 
will have it ſtrong, ſtew this half away, and 
ſtrain it, put in a Faggot of Herbs and one 
Shallot. A way to make Snail Broth is 
Voith 
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with Snails waſhed and ſhelled and rubbed with 
Water and Salt, then ſtew them from two Quarts 
of Water to one, and then ſtrain them off, 
and ſeaſon the ſame way as the age Broth, 18 
it is hoes for a Conſumption. 


A Spanith Soop with Lentils, 


AKE two N of Ham: and two 

Pound of Briſket-Beek, two Pound of 
Mutton, two Pound of Veal, and a Fowl, boil 
and ſkim all this very clean, and let it boil three 
Hours, but when your Fowl and Mutton are 
enough take them up; then take Sorrel, Chervil, 
young Onions and Parſly, a handſul of each, 
and chop them ſmall ; then take four Cloves of 
Garlick, two Shallots -and ſome Saffron, and tye 
it in a ſmall Bag, and then paſs off your Herbs 
in brown Butter, put, in three Quarts of Broth, / 
your Fowl and two Pieces of Mutton, and then 
your ſmall Bag with Garlick and Saffron, then 
ſtove all well and ſkim it clean, and when you 
diſh it, ſtick, Almonds on the. top of your Fowl, 
and garniſh with whites of Eggs, beat up to 
a Froth, | 


Veal Griſtles a la Mode. 


7 © U muſt: cut off the griſtly Part of two; 
1 Breaſts. ofi Veal, and cut it in: long: Slips, 
then ſeaſon them with Pepper, Salt and: Nutmeg; 
then flour them and fry them on both Sides of a; 
Gold Colour, then put in half a Spoonful of; 
Ne half a Pint of Champaign, one Pint - of: 


clear 
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clear Broth, ſome Muſhrooms, Artichoak- bottoms, 
and Morelles and Truffles, and a dic'd Sweet-bread, 
ſtove all this well and tender, put in a faggoe : 
of Herbs and four Shallots, then ſkim it clean, 
and it muſt be thick as Cream, then diſh it and 
garniſh why: French Puffs or petty Chaudez. 


Green Geeſe au Verſailles. 


OU bt have two Geeſe, lard one as 

Lardoons of Bacon, ſeaſon'd with Spice and 
Sal, then make a Stuffing with the Liver, Sage, 
Thyme, Parſly, Shallots, Marrow, Crumbs of Bread 
and Egg, and fill the Bellies, then half roaſt 
them, then make a Thickening with Butter and 
half a Spoonful of Flour, ſome good Broth and Gra- 
vy, and a Faggot of Herbs, and ſtove theſe Geeſe 
three Hours very gently, then ſkim them well and 
put in ſome Dic'd Artichoaks and Palates, ſliced 
thin, and Force-meat Balls and Cockſcombs, ſo ſerve 
away hot, Garniſh with flic'd Force-meat, 
Orange, and Puffs. | 


Gallantine au Dindon, with a Turkey. 


AKE a large Cock Turkey and bone it 

down the Back, then ſpread it on your 
Table, and waſh the Inſide with Egg, ſeaſon with 
Pepper, Salt, Cloves and Mace, then lay a row 
of Force-meat, then Combs, then Sweet-breads, 
then Morelles, then Force-meat, and then Piſtachoes 
and Almonds, until you fill it up as big as 
ever, then ſow up the Back and paſs it in brown 


Butter of a Gold * and then put in ſome 
Broth 
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Broth and Gravy and ſtove it three Hours, then 
ſkim it clean and ſerve it with a Ragoo or 
Cullis of Ham, and garniſh with the Gizzard 
ſliced and ſliced Orange, you may bake your 
Turkey and garniſh with Pettits and Cocks-combs 
and Lemon. | 


Granades of Beef Royal. 
Y OU muſt cut your Rump of Beef into 


{quare broad Pieces, and as thick as a Crown 
Piece, then lard the Middle of them, and then 
turn them and lay a Ball of Force-meat, about 
the Bigneſs of a Tennis Ball, then ſkewer it up 
round ways with two croſs ſkewers, and they will 
be round, then ſtove them or bake them in a Dutch 
Oven; if you ſtove them, you muſt bard your 
Pan with Bacon and Slices of Ham, and turn 
your Granades the Bacon downwards, and ſtove 
them three Hours, then diſh them up, ſix will 
make a Diſh, and ſauce them with Gravy, Shallots, 
and Cullis of Ham, 


Pullets with Fillets and Cucumbers, 


AKE two Pullets and lard them both, and 

fill the Bellies with Oyſters and Marrow, 
rolled in Eggs, and ſew up the Vent both 
ways, then cover them with a Caul of Veal, 
Paper and tye them cloſe, and then roaſt them, 
and make a good Sauce with fry*d Cucumbers 
in Dice, and ſome Artichoak Bottoms and 
Force-meat Balls, and one - Sweet-bread dic'd, 


and ſome Cullis of Ham, and then diſh up your 
| L Fowls 
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Fowls and garniſh with two Fillets of Lamb, 
larded, and cut in Halves and Patties ; this is a 


grand Diſh in Germany. 
Ducks a la Mode du Bluis. 


T AK E two Ducks and lard one with groſs 
lard, and fill the Bellies with ſome dic'd. 


lean Ham and Force- meat Balls and Shallots 
minc'd, rold up in Crumbs and Sage and Egg, 
then half roaſt them, then ſtove them in a Pan 
with ſome French Turneps, cut like a Ninepin, 
and ſmall round Onions whole, about two dozen 
and as many Turneps; ſtove all theſe very ten- 
der and ſkim it clean, then when you diſh your 
Ducks, you muſt thicken your Sauce with a Bit 
of Butter browned with Flour and ſqueeze in a 
Lemon, and ſeaſon it well with Spice and Salt, 
and ſo ſerve away with your Onions and Turneps 


under them, 
Neck of Veal, the Tralian Faſhion, 


AKE a Neck and bone it, and lard one 
1 End with Bacon, and the other End with 
| ſmall Sauſages, ſeaſon it with Pepper, Salt, and Nut- 
meg, then half roaſt it, then lay it in a long 
Fiſh-pan, and put in three or four Slices of Ham, 
one large Onion ſtuck with Cloves, two Heads 
of Garlick, two Shallots and a little Saffron, 
one Pint of Champaigne ; ſtove all theſe two 
Hours, then ſkim it clean and take out your 
Veal, then diſh it and garniſh with Fricandoo's 


or Veal Olives, and fauce it with Cullis of Ham, 
or 
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or make a Ragoo with Sweet-breads, Potatoes, and 
Muſhrooms, and ſqueeze in an Orange, and lay 
this Ragoo all over and under, you may roaſt 
your Neck, and put a Ragoo under without 


Stoving it. 
Forced Cabbage with Teal. 


AKE a large green Savoy, or a light 
Cabbage, and half boil it, whole, then take 
out the Heart of your Cabbage, and make a good 
light Force-meat with Veal and Marrow and 
Eggs, Crumbs, Thyme and Parſly,and one Anchovy | 
and Eggs, and then fill your Cabbage and ſtove 
it two Hours gently, then paſs off four Teal, 
Lard two and ſtove them with your Cabbage, 
and when tender diſh your Cabbage whole, and 
your four Teal round, and ſome of your Liquor 
thickened, and garniſh with forced Lettuces and 
ſlices of fry, d Bacon, and ſqueeze over a Lemon 
and ſerve away hot. This is an Italian Diſh, 


Fillets of Beef the German Way. 


AKE two Surloins and cut out the Inſide, and 

lard them and force them with good Stuffing, 
then roaſt them and baſte them with Rheniſh 
Wine and Spice, and a little Butter, all warmed 
together, and ſeaſoned with a Faggot of Herbs, 
Salt, Pepper and Blades of Mace : when 
roaſted enough, Take a bit of Butter, and 
brown it with a little Flour, and put in ſome of 
your Liquor you haſted your Beef with, and ſome 


good Gravy, and ſome Slices of Cucumbers, and 
L 2 a few 
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a few Capers, ſo diſh them and ſauce them, and 
garniſh with pickled Barberries and Cucumbers, 


Breaſt of Veal Collared in Colours, 


OU muſt have a large Breaſt of Veal, and 

then bone it and ſpread it on your Table, 
waſh it with Yolks of Eggs, and ſeaſon with Spice 
and Salt, then cut eight Pieces of lean Ham, 
two Inches long, a Quarter of an Inch ſquare, 
likewiſe fat Bacon the ſame, then lay a Piece of 
Lean, then a Piece of Fat at two Inches Diſtance, 
ſo on until the ſixteen Pieces are uſed ; then lay 
between half a hard Egg, then a little chopped 
Spinach boiled, then a little long Slip of Force- 
meat, ſo on until all your Breaſt of Veal be 
covered, likewiſe ſome whites of Eggs boiled 
hard, then roll it very hard, and boil it in a 
Cloth, or bake it, two Hours will do it, then take 
it out of the Cloth, and cut it into Slices, leaving 
one half in the Middle, ſo ſerve away without 
Sauce. 


Partridges. Eſpagniola. 


OUR Partridges in Spain have red Legs and 

are larger than in England: Take four and truſs 
the Legs ſo tliat they are ſcen, then lard two of 
them and fill the Bellies with Cheſnuts, and two 
Cloves of Garlick, then half roaſt them and ſtove 
them two Hours in clear Broth, and one Pint of 
Rheniſh Wine, and a little Saffron, and ſome 
Slices of Ham, then put in a little Baſil and 
a Faggot of Thyme and Parſly, and when tender 
. you 
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you muſt ſkim your Partridges and thicken the 
Liquor you ſtove them in, and then diſh them, 
and ſauce them, and garniſh with Spaniſh Puffs. 


Artichoaks with Rabbets, Portugueſs, 


OUR Rabbets muſt be truſſed the Portu- 

gueſe way without their Heads, Chicken 
faſhion, the Back uppermoſt, then ſoak them in 
Milk and Water warm'd until all the Blood be 
out, and then put to a Gallon of Water, one 
Quart of Milk, and fix large whole Onions, 
ſix Bottoms of Artichoaks, and your Rabbets, 
you may lard two, and when your Oaions and 


Bottoms are enough, ſtrain them out and put 


them in a Mortar, and beat them very fine ad- 
ding ſome melted Butter and Cream, and Salt, 
then, put them in a Stew-pan and make them 
hot, diſh your Rabbets and put your Artichoaks 
and Onions over, you muſt colour half your 
Onions with Saffron, 


Pears in French Brandy, 


OU muſt have ſix large Pound Pears, 
baking Pears, and put them in a little 

deep earthen Crock, put to them one Pint of 
Burgundy, half a Pint of French Brandy, and a 
Stick of Sugar, half a Pound of powdered loaf 
Sugar, then cover them and bake them three 
Hours, and when enough, take them out and 
cool them, then ſheet a Diſh with Puff-paſt and 
cut your Pears in Quarters, they will be very red, 
then lid your Tart with petty-pan Paſte, and tie 
L ; it 
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It, and bake it, and then pour in ſome of your 
Liquor, you baked them in, and ſerve it cold : 
Another way is to cream your Pears and bake 
your Cruſt firſt, and then put in your Pears and 
Cream, 


Mufproom Tart in Puff-paſte. 


OU muſt make a Cullis with the Slabs and 

Slices of Ham, then take a Quart of freſh 
Buttons and toſs them up in your Cullis of 
Muſhrooms thick as Cream, then ſheet a Diſh 
with Puft-paſte and put in your Muſhrooms, and 
then ſtrew ſome Crumbs of Bread over the 
Top as thick as a half Crown, and ſprinkle 
over it, melted Butter and Yolks of Eggs, until 
you have coverd your Crumbs and then bake it 
and cut a Piece out of the Top, and put in ſome 
of your Cullis, then ſhake it and ſerve away, 
ſqueeze in the Juice of an Orange. 


Peach Fritters. 


T AK E twelve Peaches and pare them, and 
cut them into halves, and let them lie three 


Hours in Rheniſh Wine and Sugar, and then beat 
up the Yolks of ſix Eggs, a Spoonful of Flour, and 
a little of your Rheniſh Wine and Sugar, then 
have in readineſs ſome clarified Butter, or good 
Lard, and when it is hot, dip in your halves of 
Peaches, and fry them off quick but not brown, 
then diſh them and pour a little Rheniſh and Sugar 
on the Bottom of your Diſh, 


Potatog 
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Potatoe Fritters Spaniſh. 


=? muſt have Spaniſh Potatoes and half 
boil them, and make the ſame Batter as 
for the Peach Fritters, and cut them in Slices, 
about the Thickneſs of a Crown Piece, and fry 
them quick, Another way is to beat them in a 
Mortar with the Volks of Eggs, Sugar, Sack, 
and Flour, and ſo fry a Spoonful at a Time and 
ſqueeze in an Orange. 


Hogs Ears and Feet Gallantine, 


OU muſt take four Ears and four Feet, 
and boil them very tender ; as for the Feet , 
you muſt after they are cold waſh them with 
Butter, and bread them, then take the Ears and 
fill them full with Force-meat, and waſh them 
with the Yolks of Eggs, and crumb them and 
bake them in a gentle Oven, you may put in a 
Lark in the Ear, and the Head juſt peeping 
out of the Force-meat, then take two Ears and 
cut them in Slips and ragoo them with Mo- 
relles, Truffles and Combs, Muſtard, Shallots, 
and Elder Vinegar, ſo ſerve away with your 
Ears a Top, and your broil'd Feet round the Side 
of your Diſh for a Garniſh, 


L 4 Muſhrooms 
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Muſhrooms the Italian Way with Manchets, 


O U muſt make a Broth with the Slabs and 

1 ſome clear Broth, and ſeaſon with Pepper, 
Salt, and Spice,. and a Faggot of Herbs, then ſtrain 
it off and preſerve it for your Loaves: Take 
three Pints of Buttons, and blanch them, and paſs 
them off in gold coloured Butter with a little Flour 
and two or three Shallots, then after they are 
ſtewed enough, toſs them up in a white Lear, and 
cut a Sweet-bread in Dice, and a few Force-meat 
Balls in Quarters, then take ſix ſmall Manchets 
and take out the Crumb, and fry them in clari 
fied Butter, then fill your Loaves and Egg the 
Tops and put on the Lids you cut off, flour them 
and juſt give them a Turn in your Pan, and fo 
ſerve them hot, ſix makes a good Diſh; you 
muſt {ſqueeze in a little Juice of Saffron in your 
Muſhrooms before you put them into your 
Loaves, 


[talian Cullis, 


OU muſt take two Pound of Veal, one 
Pound of Ham, cut them in thin Slices; 
ay your Ham at bottom your Veal at Top, 
cut ſome Slices of Onions, two or three Slices of 
Parſnep, and two Heads of Celery, ſtove theſe 
on a gentle Fire until the Liquor is all waſted, 
and keep it from burning, and when you find 
it pretty brown, put in ſome good Veal Broth, 
or what Stock you have, then ſeaſon it with 
Thyms 
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Thyme, Parfly, Pepper, Salt, Cloves and Mace, 
then put in a French Roll, the Cruſt only, and | 
ftrain it through, putting in one Clove of Garlick, || 
a little Saffron, tyed up in a bit of Cambrick, nn 
then ſtrain off for all Spaniſh Ragoo's or Fri- 
caſſee's brown, 
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Cake Broth to keep the Near round. 


AKE a hind Quarter of Veal four Legs 

of Beef, cut all in two Pound Pieces with 
a Leg of Mutton, then ſtove the Meat and ſkim 
it well, put as much Water as will cover it by 
above two Inches, ſeaſon with All-Spice, Mace, 
Cloves, and Salt, then ſtove this very cloſe, 
paſting the Top of your Copper or Pot, cloſe 
for eight Hours, then look into it and ftrain it 
through a fine large Sieve, it will be very 
deep coloured, it muſt boil away to four Quarts 
of Liquid, then take ſome ſmall flat Pans like 
Flummery Pans, and ſo half fill every one and 
let them ſtand until cold, and one of theſe Cakes 
vill be tiff as Glue, and will ſerve with a Quart 
or three Pints of Water to make a Soop, with 
a few ſcalded Herbs, or the plain Way with 
ſtewed French Roll, and a Bit of any Kind of 
boiled Meat, or Fowls in the middle, 


- N 
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Pullets Glaſſs, 


AKE three Pullets, lard one, force one, 
and one plain; truſs them cloſe and break 
the Breaſt· bone, then caul them over and paper 
them, and roaſt them quick, and then make a 

3 Ragoo 
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Ragoo of Oyſters, Cheſnuts, Piſtachoes, Morelles 
and Truffles; and before you diſh them, you muſt 
have ſome good Ham Cullis, and pour over the 
Top of your Pullets, and then lay your Ragoo 
at Bottom of your Diſh, put in your Ragoo, 
one Shallot, one Clove of Garlick minc'd, then 
diſh up, and garniſh with Petit-patties and 
Sheet Ham, and green Brocoli. 


Pulpatoone of Quails, 


OU muſt have twelve Quails, lard fix, 

and paſs them and ſtove them with 
Sweet-breads, Morelles, Combs, Artichoak Bot- 
toms, and Force-meat Balls, then ſtove them ten- 
der and ſkimthem ; when they are tender clean them; 
ſheet a Diſh with Force-meat and raiſe a Border 
three Inches with good {tiff Force-meat, and fill 
up the Vacancy with your Quails and Ragoo, 
and then cover with a Piece of Force-meat, ard 
waſh it over with the Yolk of Eggs, and a few 
Crumbs, and bake it one Hour, then open it 
and put in a little good Veal Cullis, and ſhake 
it together, and ſerve away hot. 


A Quinton of Quinces in Puff-paſte. 


TAKE twelve Quinces, and cut them in 
| T Quarters and ſtove them with half a Pint 
of Burgundy, ſix Ounces of double refined Sugar, 
half a Pint of Water and half a Quartern of French 
Brandy, and cut in Dice ſome Orange, Lemon, 
Citron, and Eringo-root candied, and when 
ſtoved tender and like Syrup, then ſheet a Diſh 
with Pufi-paſte, and lay them {in full with your 

Ingredients 
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Ingredients a- top and croſs bar it, then ice it 
with Butter melted and Sugar, or with Whites of 
Eggs, and powdered loaf Sugar, and bake it 
with a good Glaize, upon it, then ſerve it cold. 
Another way is with the Quinces put in your 
Puff-paſte, and cream it over with three Yolks of 
Eggs, and Sugar, and Milk, and ſerve it cold. 


Oyſters Brais'd. 


'F- AKE two Quarts of large ſtewing Oyſters, 
and ſet them and beard the half of them, 
the other half muſt not be bearded, then waſh 
the unbearded over with the Yolk of Egg, and 
lay a light Force-meat over them made with 
Jyſters and Crumbs, Marrow, Eggs and Spice, 
and then butter a flat-pan and bake them for a 
Quarter of an Hour, theſe are to garniſh ; then 
take a Piece of Butter and brown it with a little 
Flour, put in ſome Ham, Cullis, and your bear- 
ded Oyſters, and one Clove of Garlick, a little 
beaten Ginger, and two Bay Leavs, and ſtove 
theſe half an Hour, then cut fome Sippets and 
fry them, and put in your bearded Oyſters and 
your baked Oyſters round, you may put in a 
Dozen of Crayfiſh if you pleaſe, 


A Paity aux Oeuf with Eggs. 


71 AKE twenty four Eggs and boil them, lard 
and take out the Yolks whole, then have 
the Marrow of two Bones and cut them into as 
many Pieces as there are Eggs, then make twenty- 


four Force- meat Balls made very rich with Sweet- 
3 bread 
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bread, Oyſters, Marrow, Thyme, Parſly, Shallot, 
Crumbs and Eggs, ſeaſon with Pepper and Salt 
and Spice, then Sheet a Diſh with Puff-paſte, and 
put in your Eggs, Marrow, and Force-meat Balls, 
then make a Caudle of Cream, and Eggs and 
Sugar, and ſtir it up with a little Sack, and pour 
over and bake it gently. 


Saffron Loaves, 


OU muſt have a Quart of Curd, beat it 
well in a Mortar with the Yolks of ten 
Eggs, and a Quarter of an Ounce of Saffron, 
dried and powdered, put in ſome Orange, Lemon, 
and Citron, candied, cut in ſmall Dice, a Gill of 
Cream, and a Gill of Sack, and a handfull of 
Flour, ſix Ounces of double refined Sugar, ftir 
all theſe well together ſo that it is as ſtiff as French 
Bread before. baked ; then bake them in Loaves as 
French Bread. 


Piſtachoe Puff. 


AKE half a Pound of Piſtachoes and 

ſhell them and blanch them in a Mortar 
very fine, put in two Naples Biſkets, two Spoon- 
fuls of Flour, a little Spinach Juice, ſome Sugar 
Sack, and Eggs, then ſome Orange, Lemon, and 
Citron candied, mix all well, then ſheet a Diſh 
and fill it, put in half a Pint of Cream, four 
Ounces of melted Butter, then put it in your 
Diſh and bake it gently; this is a good ſecond 
Side-Diſh after the Sweet-manner, 


A Patty 
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A Patty Fambo Frangoiſe, with Ham. 


T AKE a Ham and ſoak it twenty four 
Hours in warm Water and Milk, and 
then ſcrape it clean and boil it pretty tender, 
then ſkin it and trim it, cut it oval Faſhion, 
then make your Paſte pretty ſtiff, and lay at Bot- 
tom of your Pye, ſome good Force-meat and a Slice 
of Beef or Veal, then put in your Ham and 
ſome Force-meat at Top, and two or three Slices 
of Veal to nouriſh it, then bake it enough, and 
you may either eat it hot or cold; if hot, put in 
ſome Cullis and take out the Slices of Veal. 


Sauce au Tarragon, 


A K E one Handful of Tarragon, one Hand- 

ful of Parſly, one of young Cives, three 
Anchovies, one Handful of Capers; chop this all 
well together, then put it in a Boat, and put ſome 
Elder Vinegar; ſome put in Shallots, minc'd ſome 
Garlick or Rocombole, 


Poverade Sauce, 


1 S made with Gravy, Elder Vinegar, and Shal- 
lots and Onion cut ſmall, and Pepper and Salt ; 
fo ſerve it hot or cold. 


Soop 
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Soop without Water. 


AKE a Knuckle of Veal, cut it in two 
| Pieces, a Scrag of Mutton and cut in two 
Pieces, a Cock cut in Quarters, clean and waſh 
them well, then have a Jug, or a Pewter Pot made 
with a ſkrew at Top, it muſt be wide enough to 
put in your Hand, and it muſt hold five or fix 
Quarts, then put in your Meat, then two or three 
Heads of Celery, a Handful of Endive and Sorrel 
and Parſly cut ſmall, fix ſmall whole Onions, 
ſeaſon with Pepper, Salt, Cloves and Mace, put 
in a Sprig of Thyme, then ſkrew it up and put 
this Pot a Boiling in a Copper, where you boil 
your ſervants Victuals, and boil it five Hours as 
you do a Pudding, then take it out and unſkrew 
it, put inSlices of French Bread in the Diſh ſoaked 
in Gravy : and then your Fowl, Mutton, and Veal, 
and your Roots and Greens between, you may 
put in two Turneps and Carrots dic'd, fo ſkim 
all very clean and ſerve it away hot, there will 
be a great deal of Liquor with your Meat, without 
putting in any, and garniſh with Celery, Carrot 
and Turnep, 


French Pancakes. 


AKE a Quart of Cream, a Pint of Flour, 

then put in twelve Eggs, three Quarters 

of a Pound of Sugar, three Quarters of a Pound 
of melted Butter, one Nutmeg grated, a Gill of 
Sack; mix all this well together, put it in a 
deep 
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deep earthen Crock, and ſet it one Hour in a warm 
Place by the Fire- ſide, then fry them very thin 
and ſerve them one at a Time on Plates hot. 


Rice Pancakes, 


R E made the ſame only uſe Rice Flour and 
the ſame Ingredients, and a little beaten 
Cinnamon, 


Cheeſe Fritters. 


OIL a Pint of Cream, half a Pint of Flour, 
mix in eight Eggs, and ſtir it on the Fire 
until very thick, then beat it in a Mortar, put 
in half a Pound of Parmeſan Cheeſe, four Ounces 
of Butter, a little Nutmeg, a little white Pepper, 
beaten very fine; mix al! well together, then 
take a Spoon, and when your Liquor is hot to 
fry them in, then drop half a Spoonful in at a 
Time as round as you can; theſe wlll eat very 


pretty. 


Ram kins. 


AKE half a Pound of Glouceſterſhire Cheeſe, 
half a Pound of Cheſhire or Parmeſan, and 


four Ounces of Butter, and two Eggs; beat this 
very fine in a Mortar, and then toaſt ſome 


Toaſts of a French Roll, and ſpread ſome of this 
on, half an Inch thick, and bake them in a Dutch 
Oven, or a Salander or Cheeſe Iron, they are done 
in four Minutes, they will riſe an inch high. 


A Pul- 
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A Pulpatoone of Cray-fiſh and Lobſter, 


AKE your Cray-fiſh and pick the Tails, 

leaving them on the Bodies, then take a few 
of the Body Shells and force them with a Forcing 
made of Oyſters, and then take the Fleſh of two 
Tails of Lobſter and cut them in ſix long Slips 
and with ſome of the Spawn, make an Olio and pur 
to your Lobſter, and then put in your Cray-fiſh, 
then raiſe a Border of Force-meat made of Fiſh 
pretty ſtiff three Inches high, and then hy in 
your Tails of Lobſter, and then your Cray-fiſh, 
and a few Lumps of Marrow rolled in Eggs, 
and twelve large Oyſters rolled in Eggs and 
crumbs, then cover it with Force-fiſh and waſh it 
over with the Yolk of Egg and bake it. 


Tripe fricaſſeed the Spaniſh Faſhion. 


T AKE the Tripes of Sheep, Calf, Kid, or 
Bullock, for in Spain they dreſs Tripes of 
all theſe Beaſts, then clean them very well, and 
then boil them in Water and Saffron and Salt, 
and two or three Heads of Garlick, and when 
very tender, then take them out and throw them 
in cold Water, then take them out, cut them in 
long Slips of two Inches, and toſs them up in 
Cream, thick Butter, a little Garlick, and Juice 
of Saffron, and ſqueeze in an Orange, fo ſerve away 


hot, they will look very yellow, 


| 
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Sauce au poiverade wilh Spaniſh Pariridges. 


AKE your Partridges and half roaſt them, 

then ſtove them very tender in Broth and 
Garlick, and Saftron and Pepper, Salt and Nutmeg, 
and when tender, take one of them and beat it 
in a Mortar very fine with two Shallots, Pepper and 
Salt, and ſome elder Vinegar and Gravy, then 
ſtrain this off through a Sieve, and when you diſh 
up your Partridges pour all this Cullis over them ; 
you may make a Spaniſh Partridge Pye this 
way : but you muſt put into your Pye ſome Slices 
of Ham and Morelles and Truffles and dic'd Sweet- 
breads, and then the Cullis, and bake it; this is 
the right Spaniſh Way. ; 


To make Sour Crout, a Dutch Diſh with 
Cabbage. 


O U muſt have an Engine to cut it with very 
fine as Vermigelly : you muſt cut it with a 
Knife, then take a ſmall Tub and lay a row of 
Cabbage, then a Handful of Carraway ſeed, fo 
on until your veſſel is full, then get a great 
heavy Block and preſs it down very well, and it 
will purge in hot Weather, then ſtrain off the 
Liquor, and your Crout will be four ; when 
you. uſe it put in ſome Sauſages and Ham, or 
Pickled Pork, and ſtew ſome of your Cabbage ; this 
is a Dutch Diſh uſed in Winter time. 


NM A 
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A Poltage Jambo with Weſtphalia Ham. 


AKE ſix Pound of Ham, ſix Pound of 

briſket Beef, four Pound of Mutton of a 
Neck, and a Knuckle of Veal, waſh them, put 
them into two Gallons of Water, and when it 
boils ſkim it clean, put in a Faggot of Thyme and 
Parſly, ſome whole Onions, whole Jamaica Pepper, 
ſome Cloves Mace and two Heads of Garlick, 
boil theſe all well together. four Hours until the 
Quantity is half boild away, then take out your 
Piece of Ham and ſkin it and cut it ſquare then 
ſtrain all your Broth 3 then take ſome Endive, 
Sorrel, and Parſly, and a little Chervil, a Hand- 
ful of each; chop it ſmall, then take a Stew- 
pan with a Piece of brown Butter and fry your 
Herbs, then put in ſome Broth and Gravy and 
your Piece of Ham in the Middle, with a few thin 
Slices in your Soop, with ſome fliced French 
Bread, then garniſh your Diſh with ſome chopt 
Spinach, Slices of Ham and Carrots flic'd, and 
ſerve away hot; you muſt ſkim it well. 


Chickens with French Turneps and Mutton. 


OUR Stock muſt be with Beef, Mutton, 
and Veal, ſtove them well four Hours, un- 
til very tender with a Fagot of Thyme, Parſly, and 
Leaks, ſeaſoned with All-ſpice, Pepper and Salt, 
Cloves, and a cruſt of a French Roll, then ſtrain it 
off and ſkim it well, then take four ſmall Chic- 


kens and tyuſs them cloſe legg'd, and fill the 
Bellies 
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Belly's with ſome good Force-meat, and half 
roaſt them, then take eighteen French Turneps 
and blanch them and cut ſome in long Slips and 
ſome in Dice and fry them, but not too brown, 
then ſtrain them off and dry them from the Fat, 
then put to your Turneps two Quarts of good 
Broth, and your Chickens, and ſome Slices of boiled 
Palates z ſtove your Soop two Hours very gently, 
then garniſh your Diſh with flic'd Force-meat, 
and fry Sippets of French Roll, you mult cut ſome 
Slices of French Bread, and lay at the Bottom of 
your Diſh and ſtove it with a little of your Broth, 
and then lay in your Chickens and ſlic'd Palates, 
and ſo fill up with your ſtrong Broth and ſerve 
away hot. 


A Pottage Biſque a la Frangoiſe with Squads 
and Sweet-breads. 


O U muſt have twelve Squabs of a middling 
Size, then draw them and truſs them with 
the Legs in the Belly, and ſinge them and lard 
ſix of them with coarſe Lard, ſeaſoned with 
Pepper, Salt, and Nutmeg, then make a Stuffing 
with the Liver, and Thyme, Parſly, Shallot, and 
Crumbs of Bread, and an Egg, and a Bit of 
fat Bacon or Marrow ; then ſtuff the Bellies full 
and take a Piece of Butter about four Ounces and 
put it in a Stew-pan, and ſet it on the Fire, and 
when it is brown put in your Squabs and brown 
them all over, then take them out and dry them 
with a Cloth, and then take three Throat-Sweet- 
breads and ſet them off, and then cut them into 
NM 2 Dice, 
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Dice, ſave one to garniſh your Diſh, then into 
your Soop-pot put two Quarts of good ſtong 
Broth made of a Fowl and a Knuckle of Veal 
well ſeaſoned, and put in a Quart of good Gravy, 
then your Pigeons and your dic'd Sweet-breads, 
and two or three Heads of Celery, cut in Dice, 
and ſome Slices of a French Manchet, then add 
twelve Cocks-combs, and garniſh your Diſh with 
Morelles, ſlic'd Sweet-breads, and Combs, and 
when your Soop has been ſtoved one Hour and a 
half ſkim it very well, and then diſh it away 


hot. 
A Pottage de Raneul: of Frogs. 


OUR Stock muſt be made of Scate, Whi- 

Y tings, Eels, and Flounders z take half a 
Scate, three Whitings, two Eels, four Flounders, 
and three Quarts of Water; then ſet them on the 
Fire, and ſkim it well, and ſeaſon with a Faggot 
of Sweet-herbs, Pepper, Salt, Cloves and Mace ; 
then take forty eight large Frogs and flay them, 
cut off the Heads and Belly-part, leaving the 
hind Quarters, and cleanſe them well in Vine- 
gar, Salt and Water; then take them out, and 
dry them ; and ſeaſon them with Pepper and Salt, 
and flour them, and then fry them quick, juſt a a 
pale brown, but half enough, then put to them 
two Quarts of your Fiſh-ſtock, after it is ſtrained ; 
you muſt have about twenty of your Frogs to 
garniſh your Diſh, they muſt be ſtew'd in White- 
Wine Vinegar and Salt half an Hour, and gar- 
niſh with chop'd boiPd Parſly and the Legs, and 
ſome fry*d Bread, and when your Soop is ſtew'd 
One 
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one Hour and half, cut in ſome ſlic'd Pallates and 
ſtew'd French Roll, and ſo ſerve away hot. 

Another way you may do it with good Veal 
Broth, and not Fiſh-broth, and then you need 
not fry your Frogs but only ſet them off in Wa- 
ter and Salt, 


Une Pottage Marble du Manage. 


T* A K E four Poynd of Briſket Beef, four Pound 
of Mutton, four Pound of a Breaſt a Veal, 
cut theſe Pieces into halves, then take a Piece of 
Butter and fry them of a Gold Colour on both 
Sides, ſeaſon them with Pepper, Salt, Cloves and 
Mace, then add to theſe Pieces of Meat, two Gal- 
lons of Water, fix Heads of Leeks, three Carrots 
cut in Quarters or Dice, four Turneps cut in 
Quarters, two Letices cut in halves, and half a 
Pound of good Ham or Gammon of Bacon, a 
Faggot of Thyme and Parſly, a Bunch of Celery ; 
ſtove all theſe well until very tender about three 
Hours, then take out your Greens and Roots, and 
make a Ragoo with good Gravy, and put in your 
Meat and Roots as much as will fill your 
Diſh ; then toaſt ſome Slices of Bread brown, and 
diſk up your Greens and Roots firſt, and your 
Pieces of Meat between, and ſtick toaſts all over 
your Soop, and garniſh with Slices of Celery and 
Carrots, and Turneps, and ſerve it away hot, 
{kim off the Fat, 


M 3 Turkeys 
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Turkeys en Bottiele in Decanter Bottles, 


D R A W your Turkeys and ſinge them well, 

then bone them from the Back; you muſt 
not cut the Rump off ; then take ſome of the 
Fleſh off, and ſet it off with a Sweet-bread, ſome 
Marrow and Bacon, Pepper, Salt, Nutmeg, Crumbs 
of Bread, and Eggs, and a little Cream, and beat 
theſe well together in a Mortar, and it is good 
Force-meat, then ſpread your Turkey on the 
Table the ſkin downwards, and waſh it over with 
the Yolk of Egg, and ſpread a little Force-meat 
over it about the Thickneſs of a Crown-piece, 
then lay a Row of Oyſters and Piſtachoes, then 
Force-meat again then a Row of Sweet-breads, 
and Morelles, and Combs, and then a few ſlic'd 
Cheſnuts ; do this until your Body is full, then ſew 
it up with a Needle and Silk, and turn it up, 
and waſh it over with the Yolk, of Egg, and 
flour it, and paſs it in a Pan, then ſtove it down 
very tender; or you may put it in your Bottles. 
Let the Bottles be made ſo as to be taken of in 
the Middle, or cut with a Diamond, and you 
muſt boil your Turkey Bottles and all in a Kettle 
almoſt up to the Top of the Bottles for five Hours, 
then take them out and clean your Bottle, and 
take out the Fat, and ſtick a Noſegay on the Top 
of your Bottle, and fo ſerve it ; when you have an 
Entertainment you mult have two, one at the upper 
end of the Table, the other at the lower end. 


Pullets 
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Pullets au Roan, 


* OU muſt ſinge them and then cut ſome 

Lardoons of Bacon, and ſeaſon with Pep- 
per, Salt, Cloves and Mace, and lard both ſides, 
then truſs them very cloſe, cutting off the Legs, 
then make a very good Force-meat with Lumps of 
Marrow, Sweet-breads, and the Livers, and Thyme, 
Parſly, and young green Onions or Shallots, Eggs 
and Crumbs, chopt all well together”; then fill 
the Bellies, and then ſpit them, and waſh a Caul 
of Veal with the Yolk of Eggs, and cover it over, 
and then Butter, a Sheet of Paper, and put over 
your Call, then tye it on faſt and roaſt this and 
baiſt it with Champagne and before you take it 
off, baiſt it with ſome fat Bacon, dropping on it, 
and then make a Ragoo of Morelles, Combs, and 
Oyſters, and lay in your Diſh and your Pullets, 
a Top. Garniſh with Pettit-patties, and flic'd 
Lamb. Another way, you may ſerve without Ra- 
goo, only thick Butter and Gravy, and the Juice 
of an Orange, and without Pettit-patties, with your 
Livers broil'd, and Slices of Bacon round your 
Diſh, 


Chickens a la Mode du Blois in Bladders, 


AK E fix ſmall Chickens, and bone them, 
and ſinge them, and make a good Force- 
meat with Oyſters, and the Livers, Thyme, Parſly 
and Shallots, Crumbs of Bread and Eggs, and fill 
the Bellies, then take a Bullock's Bladder and ſoak 
| M 4 it 
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it in Vinegar and Salt, and waſh it well; then 
cut a Piece off the Top, and put in your Chic- 
kens and tye up the Bladder, but not cloſe; 
then boil theſe in Milk and Water one Hour, 
then take them off and make a white Leer 
with Cream, the Yolks of Eggs, White Wane, 
ſome Sweet-breads dic'd, and Cocks-combs, and 
a few bearded Oyſters, and diſh up your Chic- 
kens, put your Ragoo all over, and garniſh with 
Oyſter-pattyes and ſlic'd Lemon, and ſerve away 
hot. | 

Another way is without forcing the Bellies. 
Another way is to lard them, and without a white 
Leer, only Butter and Parſly and dic'd Lemon. 


Fricandoo's Glazze of Sweet-breads. 


AKE ſix large Breaſt Sweet - breads; you 
muſt lard them very well and cloſe; then 
take a large flat Sauce-pan and cover the Bottom 
with Sheets of fat Bacon; then lay your Sweet- 


| breads the larded part downwards, and put in 


two Blades of Mace, a Quart of clear Broth, 
and cover your Stew-pan and ſtove them quick 
until the Liquor is all diſſolved, and then they 
will come to fry; you may have them what Co- 
lour you pleaſe, then ſtrain off the Fat, and put 
in a little good clear Broth, about a Gill, and ſtrain 


it off then; when you diſh up, pour ſome of this 


Liquor over them, 


Another 
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Another Way. 


OU muſt take four Handfuls of Sorrel, and 
boil it and chop it ſmall, and put ſome of 
your good clear Gravy to it and melted Butter, 
and ſo lay under your Fricandoos and garniſh 
with ſlic'd Orange; you may garniſh with Pat- 
ties, or ſlic'd Olives and Orange, or Slices of 
fry'd Bacon and Orange; juſt as you find your 
Maſter's Palate. 


Amphilias of Mutton Glaſſe, 


OU muſt have two Necks of Mutton or 
two Loins, then bone them, leaving the top 
bones of the Neck about an Inch, then lard one 
with Bacon, then ſtove them down with ſome 
good Broth or Liquor, until all is ſtoved away, 
and then you will find them begin to fry, then 
turn them, they will be two Hours at leaſt, 
then take them out and pour off the Fat, and put 


to them ſome good Broth and you'll find very 


clear good Gravy, ſtrain it through a fine Sieve 
or Strainer, then put your Fricandoo's in this, 
and let them ſtew a little while, and when you 
diſh them, make a Sauce of Cucumbers ſtew'd 
or Caper Sauce. Another way is: you may 
lard one with Bacon other with Parſly, and ſkewer 
them and roaſt them, 


Ampdilias 
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Ampbilia of Veal. 


AKE a Neck and bone it, and lard it, 

and ſheet your Stew-pan with Bards of Ba- 
con, and lay your Neck of Veal the Bacon down- 
wards, then put in a Quart of good clear Veal 
Broth, and two Blades of Mace, and cover this 
down, Let it ſtove until tender, and all the Liquor 
be ſtoved away, and it will come to fry ; you muſt 
take Care of Burning it, then pour all the Fat 
away, and put in ſome good clear Broth to it, 
and ſtrain it, pour a little over it, and it will be 
as clear as Sack, then diſh it and garniſh with 
Olives of Veal, or Pattys of Sweet-breads. 


Briſtet Beef, a la Rouge Trembleur, 


AKE a ſquare Piece of briſket Beef about 

twelve Pound, and let it lye four Days 
in Pump-water and Salt as much as will cover 
it, put in a Pound of bay Salt, a Pound of white 
Salt, four Ounces of Peter-Salt, let it be well 
ſtirr'd to diſſolve, then take out your Beef and 
boil it fix Hours, ſo that you may put a ſtraw 
through it, then take it out and trim it, and take 
off the ſkin, and lay it in your Dich, garniſh with 
raw Parſly all round your Diſh; this is the true 
French Way, 


Granades 
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Granades of Veal, Mutton or Beef. 


AKE a fillet of Veal, cut it in ſquare Pieces 

about ſix Inches, about the thickneſs of a 
half Crown, lard one Side well, and fill the other 
Side with good Force-meat, and cloſe it up round, 
and ſkewer them in the Inſide, then lay them in a 
barded Stew-pan Vit Bacon, twelve makes a Diſh, 
then lay over ſome Slices of Veal and the Caul, 
and a little Liquor, and two Blades of Mace, 
and ſlove them tender, until all is diſſolved, then 
turn them, and they will colour, and then diſh them 
and ſauce them with good thick Gravy and But- 
ter or ſtew'd Sorrel. 


Fillets of Beef three Ways Glaſſe. 


UT the Inſide out of three Sirloins of 

Beef, and cut them the Length of your 
Diſh : Lard one with Bacon, one with Parſly very 
thick, and the other with ſix ſmall Sauſages, 
then ſkewer them and ſpit them on a ſmall Spit, 
or lark Spit, then roaſt them quick, one Hour 
with a good Fire will roaſt them ; then ſtew ſome 
ſmall Cucumers with Elder Vinegar, and Gravy 
and Shallot, Pepper and Salt, and lay in your Diſh 
and your three Fillets a Top; you may garniſh 
with forc'd Cucumers, 


Cutlets 
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Cutlets of Beef Trembleur, 


AK E fix Ribs and cut them in ſix Cutlets, 

lard them that have no bone, and the other 
ſeaſon with Pepper, Salt, and minced Shallot, 
then paſs them in brown Butter half enough: 
then ſtove them in ſome good Broth and Gravy 
until they are ſo tender, you can hardly take them 
out, then make ſome Sauce with Capers, and 
pickle Cucumers and Shallots, and good Gravy 
and Butter, then diſh your Cutlets and pour your 
Sauce all over them and garniſh with Horſe-radiſh 


- oh fry'd Parlly. 


A Calves Liver en Fricandoos Glazze 


AKE a Calf's Liver and waſh it well, 

and ſcald it two or three Minutes in boi- 
ling Water, then take it out and dry it, and 
force it with good Stuffing, made with Veal, Ba- 
con, Suet, Marrow, Parſly, Thyme, Onion, 
Crumbs of Bread, Pepper, Salt, and Nutmeg, and 
two Eggs ; then ſtuff it underneath the Liver, 
and lard the Top very thick, and then ſet it 
in the Oven's mouth and bake it ; or you 
may roaſt it or ſtove it as you do Fricandoo's 
of Sweet-breads or Veal under written. 


Fricandoos 
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Fricandoos Frangoiſe, 


FAKE a fillet of Veal, cut it in four Pieces 

very thick, cut off the Fat, and ſkin and 
lard it very well, and lay at Bottom of your 
Stew-pan, Bards of Bacon, and your Fricando's. 
with the Larding downwards, put in a Pint of 
clear Broth or warm Water, and a large Blade 
of Mace, cover them down, cloſe and ſtove them 
gently, until all the Liquor is gone, then brown 
them what Colour you pleaſe; the true Way is 
when you dith them, put ſtew'd Sorrel under, and 
garniſh with Pettit-patties or Chaudez. 


A Balon au Caile with Quail, 


* OU muſt make a good Quantity of For- 
ce- meat with two Sweet breads, four Ounces 
of Veal, one Pound of Beef Suet, a Marrow- 
bone, ſome Thyme, Parſly, two Shallots, Crumbs 
of Bread, and three Eggs; ſeaſon with Pepper, 
Salt, and Nutmeg, and beat all theſe Ingredients' 
in a Mortar very well, then raiſe a Border on 
the Inſide of your Diſh near the Rim, three 
Inches high, then fill your Quails Bellies with For- 
ce-meat, and lard the half of them, ſuppoſing 
twelve, then paſs them off and ſtove them with 
Morelles, Trouffles, and Cocks-combs, then fill your 
Infide with this, and make a Cover with Force- 
meat and bake it, waſh it over with the Yolk of 
Egg, and ſtrew ſome Crumbs and bake it gently 
one Hour, then take it out, take off the Cover 
and put in ſome Cullis of Ham or Gravy. 5 
; 0 
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To make a Cullis of Ham, the French Way. 


AKE two Pound of Veal, two Pound of 

Weſtphalia Ham and cut in Slices; lay at 
the Bottom of your Pan, a Bard of Bacon, then 
your Veal and Ham, and ſome Slices of Bacon, 
and Carrot, and Parfnip or Celery; then ſtove 
this until it comes to ſtick but do not burn it, let 
it be of a Gold Colour, then put in ſome good 
clear Broth and a Faggot of Herbs, ſeaſon with 
Spice, then thicken a Piece of Butter with a Spoon- 
ful of Flour, and thicken your Gravy but not too 
thick ; you may ule it for ſeveral Sauces of Fowl 
or Fiſh, | 


Breaſt of Veal Sauciſſon. 


AKE a Breaſt of Veal and bone it, and 
cut it in four Quarters, and waſh it over with 
the Yolks of Eggs, ſeaſon it with Pepper and Salt, 
then take the Meat of a Pound of Sauſages, and 
mix it with ſome good Veal Force-meat, and 
ſpread out your four Quarters of your Veal, then 
ſpread all over your Force-meat the Thickneſs of 
a Crown-piece, and then roll them up very hard, 
and tie them with Packthread all round, then 
waſh them over with the Yolk of Egg and Crumbs, 
and bake them gently three Quarters of an Hour; 
you may ſtove them gently one Hour and half, 
and then take off the Strings and lay them in your 
Diſh ; you may cut them in Quarters or Slices as 
you pleaſe, and garniſh with Orange, and Sauce, 
with- Butter and Gravy. 
| | Kidney 
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Kidney Patty's au Roan, 
O U muſt have the Kidney of a Loin of Veal 


and mince it ſmall with Marrow, one 
Sweet-bread, Thyme, Parſly, Crumbs, Pepper, 
Salt, Nutmeg and Eggs: then make a good Puffe 
paſte, and ſheet your pettit Patty-pans, and fill 
them, and lid them, and waſh them over with 
Yolks of Eggs, and bake them in a quick Oven, 
and ſend up, twelve will make a Diſh, they are 
alſo fit for a Garniſh, 


Rabbets a la Portugeuz, 


"OUR Rabbets muſt be truſs'd without the 
Heads the Shape of a Chicken, and then 
lard them and force them with a good Force-meat 
made of the Liver and Bread, Crumbs and Bacon, 
and Beef Suet, Thyme, Parſly and Shallot, Pep- 
per, Salt and"Nutmeg, work*d up with the Volks 
of Eggs : then ſpit them and cover them with a 
Veal Caul, and waſh over your Caul with Egg, 
and roaſt them three Quarters of an Hour, then 
make a Ragoo of Force-meat Balls, and young 
whole Onions, and ſome good Cullis of Ham, 
Gravy, and when you diſh your Rabbets, put 
your Sauce between them, and Garniſh with boil'd 
or roaſt Onions, cut in halves and Slices of 
Lemon, | | 


Giblets 
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Giblets Panea. 


OU muſt have two Pair, and ſinge them, 
and cut them into ſmall Pieces and ſtew them 
very tender with ſome Bits of Ham cut in Slices, 
ſome Morelles, Trouffles and Combs, put in a little 
Rheniſh Wine and Juice of Orange, toſs this up 
thick, then. ſeaſon with Pepper, Salt and Nutmeg, 
and then get a Veal Caul, and lay at the Bottom 
of a Stew-pan, and egg it well, and put in your 
Giblet, and cover it all with your Call, and waſh 
it over with Egg and Crumbs, and bake it gently 
one Hour, then diſh it up whole; you may make 
a Border of Force-meat round your Diſh, and fill 
it and cover with a Caul, and fo ſerve it hot, gar- 
niſh your Diſh with fry'd Parfly and Slices of 


Ham, 
Calves Head Collared, the French Manner, 


* O U muſt ſplit and cleanſe your Head well 
in Water, and falt three or four Hours, and 
bone it, then take it out and dry it well with a Cloth, 
then ſpread it on your Dreſſer, and cut it as Broad 
as you can, and waſh it over with Volks of Eggs, 

and ſeaſon it . with chopt Sage, Thyme, Parſly, 
Pepper, Salt and Nutmeg, then lay a Row of Slices 
of Ham, and then a Row of Force-meat, and a few 
Combs, and Slices of Sweet-bread, then roll it up 
very tight and tye it in a Cloth, or you may do it 
with Broad Tape, and then either ſtew it, boil it, 
or bake it; vou may ſerve it hot or cold. 


Pullets 


15 
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Pullets Hedze-hog was. 


OU muſt have four, and bone them the back 
way, and then make a Force-meat with Oyſters, 
Cheſnuts, Marrow, Thyme, Parſly, Shallots, and 
2 bit of boil'd Ham and Crumbs, ſeaſon'd with 
Pepper, Salt, and Mace, mix it up with the Volk of 
Eggs, and fill the Bodies with this Force-mear, 
then ſew it up as rcund as poſſible, and lard the 
Top with the Bacon upwards, ſticking like Porcu- 
pine Quills, then cover them with a Caul, and ei- 
ther roaſt them or bake them; make a Ragoo of 
Morelles, with Truffles, Combs, and freſh Muſh- 
rooms, and when you diſh them, lay all over your 
Ragoo, and garnith with Oyſter-patties, fry'd Ba- 
con, and ſliced Lemon. 


Curd Loaves au Bruſſelles. 


O U mult have a Gallon of good Milk, and 

take ſome Rennet and make your Milk warm 
and put it in, three Spoonfuls is enough for a Gal- 
lon, then ſtrain off your Curd clean from your 
Whey, and then put it in a Stone-mortar and beat 
it, put in eight Eggs, ſome grated Lemon-peel, 
ſome bits of Citron and Orange-peel candy'd, four 
Naples Biſkets, and a handful of Flour, and half 
a Pound of Powder-ſugar, a Gill of Sack, and fix 
Ounces of melted Butter; put in ſo much Flour as 
you may make them as ſtiff as French-bread Paſte, 
then take ſome Caſes of Tin or Wood and pur 
them in, and turn them on a Peal and bake them 


quick, and ſerve them hot, Pour in ſome Sack at Top. 
N £8 
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A Pigs Farced. 


OU muſt ſcald your Pig very clean, then 
bone it, and take the Liver and the Heart 


and chop them very ſmall with Marrow, Bacon, 


Thyme, Parſly, and young Onions, ſeaſon with 
Pepper, Salt, Nutmeg, Cloves, and Mace, and 
Crumbs of Bread and Eggs. Let there be as much 
Stuffing as will fill up the Skin, leaving the Head 
on, then ſow up the Belly, and Butter the Bot- 
tom of a Pan as long as your Pig, and bake it one 
hour, and then it will look as well as a roaſted Pig 
the plain way, then make a Sauce with the Brains, 
and Sage, and Parſly, and Gravy, and Butter, 


and the Juice of Lemon, and fo ſerve away; or 


you may make a French Cullis with Ham, and 
put under your Pig. 


A Hog Barbicued whole, and grill'd. 


| OU muſt have a Hog about ſix Stone, and 
kill him and ſinge him, then open him 
juſt as you do a red Herring, ſplit him quite 


through to the Skin, but do not cut the Skin; 


leave Head and all on, then truſs his Legs double, 
and let him be ſkewer'd croſs ways to keep him flat, 
and when cold and ſtiff, you muſt have a Frame 


made the Length of your Pig, and three or four 


Bars length ways, and lay your Hog on; then 
have in readineſs two Sacks of Charcoal, and ſet it 


on fire; your Grilliron muſt be two Foot high, and 


your Charcoal ſpread the Breadth of your iron 


Frame, then broil it five Hours gently, and baiſt 
it 
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it with Madera Wine or Malmſey, and All-Spice- 


and Carmel Butter; you muſt turn it but twice, 
ſo ſerve it away hot in an oval Diſh made on pur- 
poſe. | 


Beef Stakes Rolliade and Larded. 


T AKE a Rump of Beef, and cut it broad and 
bone it, and then cut it in broad ſquare 
Pieces, and hack them very well, then waſh them 
with the Yolks of Eggs, and ſeaſon with Shallots 
minced, Pepper, and Salt, then ſpread over ſome 
good light Force-meat, and roll them up and tie 
them tight, then have a Stew-pan and a piece of 
Butter, and paſs them in a Pan, and put in a lit- 
tle Flour, and then ſome good Broth and Gravy, 
and Stove them tender; and when you ſerve them 
make a good Cullis Sauce, with Shallots and Ham 
cut in Dice, and ſome ſliced pickle Cucumbers, 
and ſo ſerve it away quick and hot. 


Italian Pullets, 


| AK E two Pullets, ſinge them, cut off the 
Pinions cloſe to the Body, and lard the 
Breaſt of one with coarſe Lard, then fill the Bellies 
with Cheſnuts, lumps of Marrow, diced Sweet- 
breads, and Force-meat Balls, then truſs them and 
ſpit them, and take a Veal Caul and cover it all 
over round it, and take a Sheet of Paper and cover 
your Caul, and tie it down cloſe, and baſte theſe 
with Champaigne, and Saffron, and Shallots cut ſmall 
and melted Butter; let theſe roaſt one Hour and a 


half, then diſh them, and make a white Lear Sauce 
N 2 with 
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Cream, Yolks of Eggs, and ſome of what you 


baiſted with, and fo ſerve it; garniſh with Pettit- 
patties chaudez, 


| | Chickens farced with Cray-fijh, 


O U muſt have four Chickens, bone two, and 
V lurd two whole, then make a good Force- 
meat with Sweetbreads, Marrow, Cocks-combs, 
Morelles and Truffles, Thyme, Parſly, a Clove of 
Garlick, and Crums of Bread and Eggs; ſeaſon 
with Pepper, Salt and Nutmeg, then fill the Bellies 
with this Force-meat, then ſheet a deep Stew-pan 
with Bards of Bacon, and lay your Chickens on 
them; waſh them with the Yolk of an Egg and 
Crumbs, and bake them or roaſt them, then have 
in readineſs a good Cullis of Veal, with freſh 
Muſhrooms and Artichoke Bottoms, and when 
you diſh them lay this Cullis of Crayfiſh-Tails 
all over, and garniſh with fry'd Sweet-breads, and 
curPd Slices of Bacon and Parſly, and ſerve 
away. 


Une Pottage au Champignion, with Muſhrooms, 


OU muſt make your Stock with the largeſt 
Flabbs, boil'd in good clear Broth well ſea- 
ſoned, then take two Quarts of Buttons and waſh 
them well, then take a Piece of Butter of four 
Ounces, and a whole Onion ſtuck with eight Cloves, 
and put in a Spoonful of Flour, and ſtir it till it is 
of a gold Colour, and then put in your Muſh- 
rooms, and ſtove them one Hour with three Pints 
of your Stock ſtrain'd off, then put in fix ſquab 
Pigeons 
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Pigeons forc*d, or two Chickens, and fome flices of 
French Bread; then take a French Roll and take 
out the Crumb and fill it with ſmall Buttons ſtew'd, 
and put in the Middle of either Chickens or 
Pigeons, then ſkim it clear and ſerve it; garniſh 
your Diſh with broil'd Muſhrooms and ſlices of 


French Bread fry*d in Butter, 


Sales larded Fricandoes. 


AKE four large Soles and ſcale them, and 
ſkia one Side, and lard that Side with Ba- 
con very well, then ſheet a Saucepan with Bards of 
Bacon, and lay the Soles the larded fide down- 
wards, put in a little clear Fiſh Broth made with 
Whitings and Scate, ſeaſon'd with a Faggot of 
Herbs and Spice, and a little Saffron, then put in 
half a Pint to the Soles, and ftove them off quick 
until all the Liquor is gone, but do not burn them; 
they will be of a clear gold Colour, then take them 
from the Fat, and make a Sauce with Anchovies, 
Butter, Gravy, and Tails of Cray-fiſh, 


Atlets the Spaniſh Way. 


AKE two long Sweetbreads, two Turkey 

Livers, twelve large Combs, twelve large 
Morelles, twelve Truffles, twelve Slices of Bacan 
cut Inch- ſquare; cut your Sweetbreads Inch-ſquare, 
and your Livers likewiſe, then ſet your Morelles and 
Sweetbreads and Combs, then take ſome long 
Skewers, and they muſt juſt hold twelve bits, firit 
Sweetbreads then Bacon, then Combs, then Mo- 


relles, then Liver, ſo when full, waſh them over 
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with the Yolk of Egg and melted Butter, you may 
I! | either roaſt them, or bake them in a gentle Oven ; 
| theſe are fit for a Diſh by themſelves, ſauce them 
with Butter, Champaigne, and a Clove of Garlick 
and Gravy, | 


Kid Barbicued in Quarters, 


T AK E your Kid, cut off the Head, and cut 
it in Quarters as you do Lamb, then raiſe 
the four Quarters, and take the Blade- bones out, and 
make a good Force- meat, and fill up the Vacan- 
cies, and then lard the Top with groſs Lard; then 
take out the Fleſh of your Legs leaving the Skin 
whole, and ſtuff with diced Sweetbreads, Force- 
meat Balls, Lumps of Marrow, and Piſtachoes, 
then cover it over with a Caul, and roaſt all the 
four Quarters ; then take the Head and cleave it 
whole as it is, take out the Brains and clean it well, 
and fill it up with Force-meat, and tie it up cloſe 
and boil it in a Cloth, or bake it, then lay the 
Head in the Middle, and the four Quarters round ; 
ſauce it with Cullis of Veal, Gravy, Shallots, and 
Champaigne, and a little Saffron Juice ſqueezed 
in; garniſh with Water-creſſes. 


Blemange of 1jinglaſs. 


TAKE three Calves - feet and ſplit them, 
put in a Gallon of Water, two Ounces of 


Frringo-roots candy*d, two Blades of Mace, one 
Stick of Cinnamon, boil this until it comes to 
three Quarts, then ſtrain it off, put in ſix Ounces 
of Loaf- ſugar, half a Pint of Cream, four 
| Ounces 
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Ounces of Almonds pounded very fine and ſtrain'd, 
2 little Roſe or Orange Flower Water, then ſtrain it 
very fine into your Diſh or Cups, and let it ſtand 
until cold; garniſh with bitter Almond Biſket. 


Blemange in Colours. 


* O U muſt have ſome very clear, ſome colour'd 
with Saffron, ſome with Cochineal colour, 
ſome with Syrup of Clove-gilly-flowers, ſome with 
Spinach Juice, and ſome with Piſtachoe Kernels, 
then lay a Row of one Colour, when cold another 
on that of any other Colour, ſo until it is four or 
five Inches high, then when it is cold cut it out in 
Slices; or you may put every different Colour into 
Cups and fo turn them out; or you may ſcoop 
out an Orange or Lemon, and fill it with two or 
three colours, and when cold cut it in Quarters to 
garniſh, 


Muſhrooms Italian Way, 


HE, Y muſt be well cleanſed, and toſs them 
up with Rheniſh Wine, and four Spoonfuls of 
Oil and Saffron, and a Rocambole, then take ſome 
large ones and take out the Beards, and put in a 
little bit of Butter or Oil, and Crumbs, and 
Thyme, and Parſly, and fo broil them ; and when 
you toſs up your other Muſhrooms put in two Yolks 
of Eggs, a little Cream, and ſqueeze in an Orange, 
and garniſh with fry'd Muſhrooms and broil'd ones. 


N 4 Pigeon: 
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Pigeons Maſcerade. 


A KE fix Squabs pretty large and truſs them 
cloſe, ſinge them, and paſs them, and 

when you take a Saucepan to paſs them, take a 
Knife and cut them on each ſide of the Breaſt to 
the Bone one cut, and it will open ; then after you 
have ſtoved them with good Muſhrooms, Morelles, 
Truffles, Artichoke Bottoms, and Combs, diſh 
them, and take a Comb and ſtick on each ſide of 
the Breaſt of your Pigeons where the cut is, and 
then lay your Ragoo under, and garniſh with Petit- 
patties, flic'd Orange, and ſqueeze a Lemon over 


the Top. 


Tureene with Rumps and Cheſnuts, 


T AK E twelve ſmall Rumps of Mutton, fix 
double Chops of a Neck of Mutton, and boil 
theſe very tender, ſeaſon your Broth with Herbs 
and Spice, then take twelve French Turneps, cut 
them in Quarters, three Carrots cut in Dice, fry 
them of a gold Colour, then take two Quarts of 
your Broth, put in your Rumps cut in two Pieces, and 
your Mutton, then your Turneps and Carrots, and 
ſome whole Onions, and twelve Cheſnuts boiled 
and pealed, ſtove theſe well together, put in two 
or three Slices of Ham well boil'd, then diſh up 
your Rumps and Mutton, and your Roots, and 
then put in your Broth, then toaſt ſome Slices of 
French Bread and lay on the Sides, and garniſh 
with Sheeps Rumps and French Turneps; this is 
an extragrdinary good French Tureene. 
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An Artichoke Pye. 


NEE OIL Artichokes very well, take the 
* [Ds Bottoms, ſeaſon them with a line 
2 JW Mace, add a good Quantity of But- 
ter. Make a Layer of it in the bot- 
tom of the Pye, put in the Artichokes, ſtrewing 
on a little Salt and Sugar, alſo ſome Pieces of Mar- 
row wrapp'd up in the Volks of ſome Eggs, with a 
few Gooſeberries or Grapes. Upon theſe lay ſome 
Dates, ſome Yolks of hard Eggs, Citron, large 
Mace, &c. then cover theſe with Butter, bake 
it and pour in ſcalded White-wine. 


A Battalia Pye. 


AKE two ſmall Chickens, two ſquab Pi- 
geons, two ſucking Rabbets, cut them in 
Pieces, ſeaſon them with Savoury Spice, and lay 
them in the Pye ; add two Sweetbreads ſliced, two 
Sheeps Tongues, a ſhivered Palate, a Pair of Lamb- 
ſtones, ten or fifteen Cocks-combs, with favoury 


Balls 
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Balls and Oyſters. Lay on Butter and cloſe the Pye, 
Put to it a Lear. 

N. B. Savoury Spice is Pepper, Salt, Cloves, 
and Nutmeg, 


Another, N 
A KE young Chickens, ſquab Pigeons, young 
Partridges, Quails and Larks. Truſs them, 
and lay them in the Pye, take Ox Palates, boil them, 
blanch them and cut them in Pieces, Sweetbreads and 
Lamb-ftones 3 cut them in Halves or Quarters, 


Cocks-combs blanched, a Pint or Quart of Oyſters, 


dredged over with grated Bread and Marrow ; add 
Sheeps Tongues, boiled, blanched and cut in Pieces, 
Beat Pepper, Salt, Cloves, Mace, and Nutmeg, all 
together. Seaſon with this. Lay Butter on the Bot- 
tom of the Pye, and place the reſt in with the Yolks 
of hard Eggs, Knots of Eggs, Cocks-ſtones and 
Treads, and Forc'd-meat Balls. Cover up the Pye, 
and when you ſet it into the Oven, put in five or ſix 
Spoonfuls of Water, and when it comes out of NW 
Oven, pour it out and put in Gravy. 


A Calf's Head Pye. 


AKE a Calt's Head, boil it till you can 

take out all the Bones, lice it into thin Slices 
and lay it in the Pye with the Ingredients for ſavoury 
Pyes. which ſee, 


Anather, 
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Another, 


LEANSE and waſh the Head well, boil it 

for three quarters of an Hour, cut off the Fleſh 
in Bits, of the bigneſs of Walnuts, blanch the Tongue 
and ſlice it: parboil a Quart of Qyſters and beard 
them; take the Volks of ten or twelve Eggs. 
Intermix ſome thin Slices of Bacon with the Meat ; 
put an Onion cut ſmall in the Bottom of the Pye 
ſeaſoning it with Salt, Pepper, Nutmeg and Mace; 
lay alſo Butter on the Bottom, put in your Meat, 
cloſe up the Pye, and put in a little Water ; when 
it is baked take off the Fat, and put in a Lear of 
thick Butter, Mutton Gravy, a Lemon pared and 
ſlic'd, with two or three Anchovies diſſolved. Let 
them firſt ſtew together a little while, cut the Lid in 
handſome pieces, lay it round the Pye and ſerve 


it up. 
I Chicken Pye. 


T* A K E half a Dozen of ſmall Chickens, roll 

up a Piece of Butter in ſweet Spice, and put 

a Piece into each of them, ſeaſon them and put them 

into the Pye with the Marrow of a couple of Bones, 

with Fruit and Preſerves, as in Lamb Pye, with a 
Caudle, 


Another, 


B OIL young Chickens in an equal Quantity of 
Milk and Water ; then flea them, and ſeaſon 
them with Salt, Cloyes and Nutmeg, Put 2 

v 
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paſte round and in the Bottom of the Diſh, lay a 
Layer of Butter with Artichoke Bottoms, Veal 
Sweetbreads and Cocks-combs, and over them lay 
the Chickens, with ſome Bits of Butter roll'd up in 
the Seaſoning and ſome Balls of Forc'd- meat. Lay 
on a Lid of Puff-paſte, the Oven mult not be too 
hot. While itis baking make the following Caudle ; 
boil a Blade of Mace in halt a Pint of White-wine or 
of Cyder, take it off the Fire and ſlip in the Yolks 
of two Eggs well beaten, with a Spoonful of Sugar, 
and a little Bir of Butter rolled up in Flour. Pour 
in this Caudle when the Pye comes out of the Oven, 


Egg Pyes. 


OIL twenty Eggs hard, take the Yolks and 
ſhred them with Citron and Lemon-peel, 
ſeaſon them with ſweet Spice, and mix them with 
a Quart of Stuff for Cuſtards, ready made, fet it 
all over the Fire, let it gather to a Body; the Pyes 
being dry'd in the Oven, fill them with this Batter, 
as you do Cuſtards, and when they come out of 
the Oven, ſtick them with ſlic'd Citron, and ſtrew 
them with coloured Biſket, 


B 


Another Way. 


OIL twelve Eggs hard, take the Volks and 
chop them with twice the Quantity of Beef 
Suet and three Pippins pared, cor'd and flic'd; 
add halt a Pound of Currans, waſh'd and dry'd, 
a quarter of a Pound of Sugar, a little Salt, ſome 
Spice finely beaten, and the Juice of half a good 
| Lemon, 
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Lemon, a quarter of a Pint of Canary, candy'd 
Orange and Citron cut in Pieces, of each an 
Ounce and half. Lay Lumps of Marrow on the 
Top, if they are to be eaten hot, or elſe omit it. 
The Oven muſt not be too hot, they will be baked 
in three quarters of an Hour. 


A Gooſe Pye. 


ONE your Gooſe, ſeaſon it with Savoury 
Spice, and lay it in the Pye with a couple of 
Rabbets. 1 


B 


Another. 


Arboil the Gooſe and bone it, ſeaſon it with 
Salt and Pepper, and put it into a deep 
Cruſt, witha good Quantity of Butter both under 
and over. Let it be well bak'd, fill it up at the 
Vent-hole with melted Butter. Serve it up with 
Bay Leaves, Muſtard, and Sugar. 


A Hare Pye. 


UT the Hare in Pieces, ſeaſon it with ſavoury 
Spice, lay it in the Pye with Balls, flic'd 
Lemon and Butter; cloſe it up and bake it. 


Another. 


D RESS a large Hare, mince one Part of 
it ſmall with Bacon, Thyme, Savory and 
Marjoram ; ſeaſon it with Salt, Pepper, Cloves 
and Nutmegs. Seaſon the other Part as you did the 
former; work the minc'd Meat with the Volks of 


Eggs 
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Eggs and lay it about the Hare, and fill up the 
Pye with ſweet Butter; bake it, and when it comes 
out of the Oven pour in ha'f a Pint of ſtrong Gravy, 


A Hen Pye. 


UT the Hen in Pieces, ſeaſon it with fa- 

vory Spice, lay it in the Pye with Balls, 
Yolks of hard Eggs, Slices of Lemon and Butter. 
Cloſe the Pye, bake it, and when it comes out of 
the Oven, pour in a Lear thickened with Eggs. 


A Lamb Pye. 


FAK Ea Hind-Quarter of Lamb, cut it into 
thin Slices; ſeaſon it with ſavoury Spice 


and lay them into the Pye, alſo lay in an hard 


Lettuce, Artichoke-Bottoms, and the Tops of an 
hundred of Aſparagus, lay Butter over them. Cloſe 
up the Pye, bake it, and when it comes out of the 
Oven pour in a Lear. | 


Another. 


UT the Lamb in Slices, ſeaſon with Cloves, 
Mace, Nutmeg, Salt, Pepper, and Sugar, 

lay it in your Coffin, lay on it and between it, a 
few Currants, and Raiſins of the Sun ſtoned, the 
Marrow of a couple of Bones, a few Skirrets boil'd 
and blanched, Dates, candy'd Lemon and dry'd 
Citron, preſerved Barberries, ſliced Lemon, large 
Mace and Butter; cloſe it, bake it and when it 
it comes out of the Oven, make a Caudle of White- 
wine, Verjuice and Sugar, beaten up with the Volks 
| of 
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of three or four Eggs, ſet it on the Fire, keep it 


ſtirring till it begins to be thick, Put it in and ſhake 
it together, ſcrape on Sugar and ſerve it up. 


A Lumber Pye, 


INC E three Pounds of Fillet of Veal, with 

the ſame Quantity of Beef Suet, ſeaſon ir 
with ſweet Spice, add halfa Score Pippins, two 
Handfuls of Spinach, a couple of hard LI ettuces, 
Thyme and Parſly, mix it with a Two-penny white 
Loaf grated, and the Yolks of four or ſix Eggs, Sack 
and Orange-Flower Water, three Pounds of Currants 
and Preſerves, as in the Lamb Pye, and a Caudle. 


Another. 


AKE any cold Meat, except Beef and Pork, 
and to every Pound of Meat take a Pound 
of Suet, mince them ſmall, take uſual Sweet-herbs 
ſhred them ſmall, add Salt, half an Ounce of Cloves 
and Mace finely beaten, two Nutmegs grated, 
and ſix Eggs: Mix all well together, and work 
them up into Balls as big as Pullets Eggs. Put 
theſe into the Pye, alſo a Pound of Raiſins ſtoned, 
and as many Currants: Then put ina Pound of 
Butter and bake it. | 
Take a quarter of a Pint of Canary, half a 
quarter of a Pint of Verjuice, a quarter of a Pound 
of Butter, and a quarter of a Pound of Sugar, and 
the Yolks of three Eggs; boil them all together 
with a little Mace, till they are of a tolerable 
Thickneſs, pour it into the Pye and ferve it up. 


Min®d 
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Minc'd Pyes. 
£ þ AKE a Neat's Tongue, parboil it, ſhred it, 


and to a pound of the Meat allow two pound 
of Beef Suet ſhred ſmall, and five or ſix pippins, a 
green Lemon-peel : Seaſon this Quantity with an 
ounce of ſweet Spice, and any other Quantity pro- 
Portionably ; add two pound of Currants, and a quar- 
ter of a pound of Citron, Lemon and Orange-peel, 
half a pint of Sack, and a little Orange-Flower 
Water: Mix theſe all together and fill your Pyes. 
According to the Quantity of your Meat, you muſt 
increaſe or diminiſh the reſt of the Ingredients, 

You may, if you pleaſe, add the Juice of a Le- 
mon, two Spoonfuls of Verjuice, two or three 
Pippins hack'd ſmall, ſome Dates ſtoned, and 
lid, and a few Raiſins, ſtoned and cut ſmall, 


A Mutton Pye. 


AK E a Loin of Mutton, &c.y cut it into 

Steaks, ſeaſon them with "16 "aaa Spice, 
lay them in the Pye, and lay on ſome Butter; 
dclaoſe it, bake it, and when it comes out of the Oven, 
chop a Handful of Capers, Cucumbers and Oyſters, 
in Gravy, an Anchovy and drawn Butter, and put 
It in. 


A Neat's Tongue Pye, 


* AK E a Neat's Tongue, parboil it, blanch 
L it and ſlice it, ſeaſon it with ſavoury Spice; 
add Balls, fliced Lemons and Butter; cloſe the 
Pye, bake it, and when it comes out of the Oven 
Pour 1n a Ragoo, 
3 Another 
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Another. 


Arboil the Tongue, cut off the Root, blanch 

it, mince the Meat with Beef Suet, Marjoram, 
Thyme and Parſly ; ſeaſon with Pepper, Cloves 
and Mace finely beaten : Add the Yolks of two 
Eggs, ſome Sugar and grated Bread, make up the 
Paſte in Form of a Tongue, put in the Meat, pour 
ina Mixture of Verjuice, Roſe-Water, Butter and 
Sugar, and bake it. 


A Turkey Pye. 


L E. T the Turkey be bon'd, ſeaſon it with Sa- 
voury Spice, put it in your Pye with a couple 
of Capons or wild Ducks cut in Pieces to fill up the 
Corners : Lay on Butter and cloſe the Pye. When 
it is bak'd and cold, fill it with clarify'd Butter, as 
muſt be done to all cold Pyes. 


Another, 


M AKE a good Paſte, bone your Turkey and 
lard it with pretty large Lardoons of Bacon, 
ſeaſon it with one Ounce of Pepper, two Ounces 
of Salt, and an Ounce of Nutmegs, if it be to be 
eaten cold ; but if hot, with half Seaſoning before 
mentioned : Lay Butter in the Bottom of the Pye, 
lay in your Turkey and put in half a Dozen whole 
Cloves, then lay on the reſt of your Seaſoning with 
good Store of Butter; cloſe it up and baſte it over 
with Eggs, and when it is bak'd fill it up with 
clarify'd Butter, fic 
O A Veal 
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A Veal Pye, 


| Jv raiſed an high Pye, cut a Fillet of Veal 
into three or four Fillets, ſeaſon them with 
ſavoury Spice, and a little ſweet Herbs and Sage 
minc'd; lay Slices of Bacon at the Bottom, and 
betwixt each piece ; lay Slices of Butter on the Top, 
cloſe up the Pye and bake it, 


An Umble Pye. 


AK E the Umbles of a Deer, parboil them, 
clear off ail the Fat from them, take ſome- 
thing more than their Weight of Beef Suet and ſhred 
it together; them add half a pound of Sugar, ſeaſon 
with Salt, Cloves, Mace, and Nutmeg ; add half a 
pint of Claret, a pint of Canary, and two pound 


of Currants waſh'd and picked; mix all wel! 


together, and bake them in Puff or other Paſte, 


A Veniſon Pye. 


W HEN you have raiſed a high Pye, ſhred a 
pound of Beef Suet and lay it in the Bottom, 
cut the Veniſon in pieces and ſeaſon it with Pepper 
and Salt, lay it on the Suet, lay Butter on the Veni- 
ſon, cloſe up the Pye and let it ſtand in the Oven 


for fix Hours, 


A Veniſon Paſty. 


L A Y down half a Peck of Flour, put to it four 
| Pounds of Butter, beat eight Eggs, and make 
the Paſte with warm Woater, bone the Veniſon, 
break the Bones, ſeaſon them with Salt and Pepper, 

and 
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and boil them, with this fill up the Paſty when it 


comes out of the Oven: Take a Pound of Beef Suet, 
cut it into long Slices, ſtrew Pepper and Salt upon 
it; lay the Veniſon in, ſeaſoned pretty high with 
Salt and black Pepper bruig'd ; ſet Pudding Cruſt 
round the Inſide of the Paſty, and put in about 
three quarters of a Pint of Water. Lay ona Layer 
of freſh Butter, and cover it. When it comes out 


of the Oven, pour in the Liquor you have made of 
the Bones boil'd, and ſhake all well together. 


A Veal Paſty. 


T AKE a quarter of a Peck of fine Flour, and 
a Pound of Butter, break the Butter into 
Bits, put in Salt and half an Egg, and as much 
cold Cream or Milk as will make it into a Paſte : 
Make your Sheet of Paſty, bone a Breaſt of Veal, 
ſeaſon it with Salt and Pepper. Lay Butter in the 
of your Paſte, lay in your Veal. Put in whole 
Mace, and a Lemon lic'd thin, Rind and all; 
cover it with Butter, cloſe it up, and bake it; 
when it comes out of the Oven cut it up, heat ſome 
White-wine, Butter, the Yolks of Eggs and Sugar, 
Pour this into the Paſty and ſerve it up. 


A Florendine of a Kidney of Veal. 


L E T the Kidney, Fat and all, be ſhred with a 
little Spinach, Parſly, and Lettuce, three 
Pippins and ſome Orange-peel. Seaſon it with 
ſweet Spice and Sugar, and a good Handful of 
Currants, two or three grated Biſkets, Canary or 
Orange-flower Water, and two or three Eggs, 

| O 2 | mix 
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mix them well together, put them into a Diſh 
covered with Puff- paſte, lay on the Lid and gar- 
niſh the Brim, 


A Florendine of Oranges or Apples. 


UT half a Dozen of Seville Oranges in two, 
ſave the Juice, take out the Pulp and lay 
them in Water for twenty-four Hours, ſhift them 
three or four times; then boil them in three or 
four Waters, in the fourth put to them a pound of 
fine Sugar and their Juice. Boil them to a Syrup, 
and let them ſtand in this Syrup in an earthen Pot. 
When you uſe them cut them in thin Slices, To 
ten Pippins pared, quartered and boiled up in 
Water and Sugar, put two of theſe Oranges, lay 
them on your Puff- paſte in a Diſh as before. 


A Rice Florendine, 


B< OIL half a pound of Rice in fair Water till 
it is very tender, then put to it a Quart of 
Milk or Cream; boil it till it is thick, and ſeaſon 
it with ſweet Spice and Sugar, beat eight Eggs 
very well and mix with it. Add to it half a pound 
of Currants, half a pound of Butter and the Marrow 
of two Bones, three grated Biſkets, Sack and 
Orange- flower Water; having covered your Diſh 


with Puff-paſte, put in your Mixture and bake it. 


A Florendine. 


ne. 


APPENDIX. 


A Florendine. 


T A K E two pound of Cheeſe-Curds, a pound 
of blanch'd Almonds finely pounded, half a 
pound of Currants, a little Roſe- water, and Sugar 
to your Palate; mingle theſe well together with 
ſome Spinach ſtew'd and cut ſmall, Lay Puff-paſte 
on the Top and Bottom of the Diſh, and bake it 
in an Oven moderately heated, 


A Florendine Magiſtral. 


5s T thin Slices of a Leg of Veal like Scotch 
Collops, beat them with' a Knife on both 
Sides; ſeaſon them with Salt, Pepper, Cloves and 
Mace. Cut as many thin Slices of fat Bacon, roll 
them up and put them into your Pye Diſh. Add 
two or three Shallots and two or three Anchovies, 
ſome Oyſters, and forty or fifty Forc'd-meat Balls, 
and Lemon par'd and ſlic'd; put in a quarter of a 
pint of Gravy, half a pint of ſtrong Broth, and 
half a pint of White-wine ; cover it with Puff- paſte 
and bake it, 


An Almond Pudding. 


AKE half a pound of Jordan Almonds, 

blanch them and pound them in a Mortar 
with four grated Biſkets, and three quarters of a 
pound of Butter, Sack and Orange-flower Water; 
then mix it with a Quart of Cream, being boiled 
and mix d with eight Eggs, ſweet Spice and Sugar; 
cover the Diſh with Puff. paſte, pour it in and 


arniſh it. 


214 APPENDIX. 


A Calf*s Foot Pudding. 


HRED Calf's Feet very fine, mix the Meat 

with a penny white Loaf grated and ſcalded 
in a pint of Cream; add to it half a pound of 
Beef Suet ſhred, and eight Eggs, and a Handful 
of plumpt Currants : Seaſon it with ſweet Spice and 
Sugar, a little Canary and Orange-flower Water, 
and the Marrow of two Bones; then put it up in a 
Veal Caul, being waſh'd over with the Batter of 
Eggs ; and having wetted a Cloth, put it in, tie 
it cloſe up, and put it in when the Pot boils ; let it 
boil for two Hours, then turn it in a Diſh. Stick 
ſlic'd Almonds and Citron on it. Let your Sauce 
be Canary and Orange-flower Water, with Lemon 
Juice, Sugar and drawn Butter, 


A Tanſey. 


B OIL a Quart of Cream or Milk with a Stick 
of Cinnamon and a Nutmeg quartered, and 
ſome large Mace, and let it ſtand till it is half cold, 
then mix with it the Yolks of twenty Eggs, and the 
Whites of ten; ſtrain it, and to it add four grated 
Biſkets and half a pound of Butter, and a pint of the 
Juice of Spinach and a little Tanſey, Canary and 
Orange-flower Water, Sugar and a little Salt, 
Set it over the Fire to gather into a Body, butter a 
Diſh well, and pour it in; bake it, then turn it 
on a Pye-plate. Squeeze an Orange on it, grate 
ſome Sugar over it, garniſh it with fliced Orange 
and a little Tanſey made in a Plate, 


A Gooſeberry, 
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A Gooſeberry Tanſey. 


P U freſh Butter into a Frying- pan and when 
it is melted, put in a Quart of Gooſeberries, 
and fry them till they are tender, maſh them to 
pieces, beat eight Yolks and four Whites of Eggs, 
add a pound of Sugar and three Spoonfuls of Ca- 
nary, three Spoonfuls of Cream, a penny white 
Loaf grated, and three Spoonfuls of Flower: 
Mix all theſe together, put the Gooſeberries 
out of the Pan to them, ſtir them all well together, 
then put them into a Sauce- pan, to thicken ; then 
put Butter into a Fry ing- pan, fry them brown, 
turn it out upon a Pye- plate, and ſtrew Sugar. 


A Cuſtard. 


OIL a Quart of Cream, with a Stick of 
Cinnamon, a Nutmeg quarter'd, and ſome 
large Mace; let it ſtand till it is half cold, beat 
eight Yolks and four Whites of Eggs well, mix 
them with Sugar, Canary and Orapge-flower 
Water, Set it on the Fire, keep it ſtirring, till 
a white Froth ariſes, and ſcum it off; then your 
Coffins having been firſt dry'd in the Oven, fill 
them, | 


Forc'd Meat Balk S$tweet, 


AK E part of a Leg of Veal or Lamb, ſcrape 
| it fine, ſhred as much Beef Suet very ſmall, 
ſeaſon it with ſweet Spice; add Currants according 


to Diſcretion, and the_Yolks of three or four Eggs, 


04 and 
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and a little Lemon-peel, and ſome Sweet-herbs 


fared fine: Mix all theſe well together, and make 
it up into little Balls. 


Savoury Balls, 


8 C RAP E part of a Leg of Veal or Lamb very 
fine, mince as much Beef Suet very ſmall with 
a little lean Bacon, Sweet-herbs, a Shallot or two 
and an Anchovy. Beat theſe in a Mortar till they 
are a fine Paſte, ſeaſon it with Sayoury Spice, and 
make it up into little Balls, 


Balls for Fiſh. 


M X together Carp and Eels minc'd very fine, 
with as much Beef Suet ſhred ſmall, Sweet 
herbs and Savory ſhred ſmall, Savoury Spice, 
grated Bread and Eggs. Beat all in a Mortar 
and make it into Balls. 


A Caudle for ſweet Pyes. 


AKE of Canary and white Wine equal 
Quantities, a little Verjuice and Sugar, boil 
them together, then brew them with two or three 
Eggs like butter'd Ale. When your Pyes are 
baked, pour it in at the Funnel, and ſhake it toge- 


ther. 
LE AR 8 


wy Lear for paſie. 


Ak E the; Bones of the Meat of which the 
Paſty is to be made, cover them with Wa- 


a>. *» : $1 


| 1 and bake them with the Paſty, and when 


i 


ps — | ac 7 
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I 


APPFRAMES 217 


it comes out, ſtrain the Liquor, and put it into 
the Paſty. 


A Lear for ſavoury Pyes. 


1 N a proper quantity of Claret, Gravy and Oyſter 
Liquor, boil a faggot of ſweet Herbs, two or 
three Anchovies and an Onion ; thicken it with 
browned Butter, and pour it into your ſavoury 
Pyes, when it is wanted. 


A Lear for Fiſh Pyes. 


AK E Clart, White-wine Vinegar, Ancho- 
vies and Oyſter Liquor, put to them ſome 
drawn Butter, and when the Pyes are baked, pour 
it in with a Funnel, 


A Ragoo for made Diſhes, 


AKE Cocks-combs boil'd, blanch'd and 
ſliced, Sweet-breads ſliced and Lamb's- 
ſtones, toſs them up in Claret and Gravy, with 
ſweet Herbs, ſavoury Spice, Muſhrooms, Trut- 


' fles, Morells and Oyſters, thicken with brown But- 


ter; uſe it when call'd for. 
Scotch Collops. 


AKE the Skin off from a Fillet of Veal, 
Land cut it into thin Collops, and ſcotch them 
with the back of a Knife, lard half of them with 
Bacon, and fry them with a little brown Butter; 
then take them out and put them into another toſſing 


pan, 
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pan, then ſet the pan they were fry*d in over the 
Fire again, waſh it out with a little ſtrong Broth, 
rubbing it with the Ladle, then pour it to the Col- 
lops. Do this to every pan-full *rill all are fry'd, 


then ſtew or toſs them up with a pint of Oyſters, a 


couple of ſhiver'd Palates, Cocks-combs, Lambs- 
ſtones and Sweet-breads blanched and fliced, a 
couple of Anchovies, ſavoury Balls, Onions, a 
faggot of ſweet Herbs, and thicken it with brown 


Buttcr, and garniſh it with ſhred Orange. 


Fricaſſy Tripe. 


AKE a double Tripe, cut ſome of the fat 
part in ſlices, and dip them in Eggs or a 


Batter, and fry them to lay round your Diſh ; and 


the other part cut, ſome in long ſlips, and ſome 
and ſome in dice, and toſs them up with Mint, O- 
nion, chopt Parſly, melted Butter, Yolks of 
Eggs, and a little Vinegar ; ſeaſon with Pepper 
and Salt, ſo ſerve away. Another way. You 
may broil ſome, and ſome you may boil with Salt, 
Onion and Roſemary, and ſend it up in the Li- 
quor in which it is boil'd. 


Cow-heel fry d. 


OU muſt ſplit it and flour it, and fry it 
brown and criſp on both ſides ; then fry ſome 
Onions and lay all over them, and ſauce with But- 
ter and Muſtard : Another way is, boiled with 


Butter and Vinegar: Another, cold with chopt 


Parſly, Pepper, Salt and Vinegar : Another, 
2 FS 5 | way 
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way is; cut in pieces and fricaſſy'd, or with Butter 
and Parſly. 


Another Way. 


O U muſt chop it ſmall after boil'd; put in 

as much Suet as Neat's Foot; then put in 
half a pound of Currants, ſome Nutmeg, Sugar, 
and fix Eggs, two Naples-biſkets, half a pint of 
Cream, and a little Orange-flower Water; then 
ſheet a Diſh with Puff-paſte, and fill it with your 
Ingredients, and ſo bake it gently, ſticking at top 
ſlit Citron, 


Sheep's Trotters ſtew d, 


HEY muſt be well boil'd, then ſplit them, 

and take the Hair out betwixt them; then 
ſtove them in ſome pale Broth and Juice of Le- 
mon, ſome chopt Parſly and thick Butter ; when 
you diſh them, cut ſome Sippets and ſliced Le- 
mon; you may make a Trotter-pye ſavoury or 
ſweet, with Currants, or marinate them, that 1s, 
make a Batter with Rheni/þ Wine and Flour, and 
two Yolks of Eggs, and dip them in and fry 
them: Another way; fricaſſy them, or eat them 
cold with Vinegar. 


An Almond Pudding. 


AKE as many Almonds as will ſerve for 
your Diſh, blanch them, add the Yolks of 
four or five Eggs, Roſe-water, Nutmeg, Cloves, 


Mace, a little Sugar, a little Salt and Marrow, 
and 


and bake it in an Oven no hotter than for Biſket- 
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bread ; when it 1s half baked, take the white of an 
Egg, Roſe- water and fine Sugar well beaten toge- 
ther, lay it over the Pudding with a Feather, then 
fet it into the Oven again, ſtick it over with Al. 
monds and ſerve it up. You may put Puff. paſte 
m the bottom of the Diſh, | 


An Almond Pudding boil'd. 


B EAT a couple of Eggs, ſtrain them into 2 
quart of Cream, grate in a penny white Loaf 
with 2 Nutmeg, half a pound of Almonds blanch'd 
and beaten fine, and half a dozen ſpoonfuls of 
Flour, mix all theſe well together and ſweeten them 
with fine Sugar. Flour your Bag or Cloth, put in 
your Pudding, put it into the Pot, when it boils ; 
when it is boiPd enough, pour on it Butter melted 
with a little Roſe-water, Stick it with blanch'd 
Almonds, and ſerve it up. 


A baked Bread Pudding, 


0 UT a two-penny Loaf into thin Slices, boil 
%- two Quarts of Milk or Cream, break your 
Bread in it very fine, put in half a ſcore Eggs, a 
Nutmeg or two grated, half a pound of Sugar, a 
pound of Butter, ſtir it well together; butter a 


Diſh, and bake it an Hour. 
An Almond Pudding. 


I LANCH and pound half a pound of Jordan 
Almonds with four grated Biſkets, and three 


quarters of a pound of Butter, Sack and Orange- 
flower 
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flower Water, then mix it with a Quart of Cream 


boil'd and mix'd with eight Eggs, ſweet Spice and 
Sugar, cover the Diſh with Pufi-paſte, pour in the 
Butter, and bake it. 


A boiPd Bread Pudding. 
£ AKE a Quart of Cream, boil it with Salt, 


Sugar, Nutmeg, Cinnamon, Cloves and 
Mace; when it has boil'd, ſlice in the Cruſts of 
two French Rolls, and ſer it by till it is cold; then 
drain off all the Cream that the Bread has not 


ſoak'd up, and rub the Bread through a Cullender, 


put in the Yolks of fix and Whites of four Eggs, 
then ſtir it well together, butter your Diſh and put 
itin, tye a Cloth over it; boil it, and ſerve it up 
with drawn Butter, 


A Lemon Pudding. 


TAKE two clear Lemons, grate off the out- 
ſide Rind, alſo grate a Couple. of Naples 
Biſkets, and mix them with your grated Peel, and 
add to it the Yolks of twelve and Whites of ſix 
Eggs well beaten, three quarters of a pound of Su- 
gar, and three quarters of a pound of Butter, and 
half a pint of thick Cream. Lay a ſheet of Paſte 
at the bottom of the Diſh, put in the Batter, fer it 
into the Oven immediately, having firſt ſifted a 
little refined Sugar over it. Let it ſtand an Hour. 


An Orange Pudding. 


G RATE off the Rind of a Couple of Seville 
Oranges, as far as they are yellow, then put 
the Oranges in Water, and let them boil till they 


are 
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are tender : Shift the Water three or four times to 
take away the bitterneſs. When they are tender, 
cut them open to take away the Seeds and Strings, 
and beat the otl: ar part in a Mortar with half a pound 
of Sugar *till it comes to a Paſte, then put in the 
Volks of ſix Eggs, and three or tour Spoonfuls of 
thick Cream, and half a Naples Biſket grated ; mix 
theſe together, put in a pound of freſh Butter melt- 
ed, ſtir it well in. Lay a ſheet of Puff-paſte at 
the bottom and on the ſide of the Diſh. Garniſh it, 
Set it in the Oven for about three quarters of an Hour, 


An Oat-meal Pudding. 


8 HRE D 3 quaters of a pound of Beef Suet very 


fine, put it into 3 pints of thick Cream, it hav- 

ing firſt boil'd, add a pound of Butter, a grated 
| Nutmeg, a little Salt; and half a pound of Sugar, 
and then thicken all with a pint of fine Oatmeal. 
| Stir it well together. Pur it into a Pan. Let it 
ſtand 'till it is almoſt cold, and then put in the 
Yolks of ſix Eggs, mix all well together; lay a 
ſheet of Puff-paſte in the Diſh, ſtick Lumps of 
Marrow in it. Let it ſtand in the Oven two Hours. 


Another, 


T AKE a pint of whole Oatmeal, bruiſe it, 
put it into a quart of Cream, with a Blade or 
two of Mace ; boil them together *till the Oatmeal 
has ſoak'd up all the Cream, let it ſtand 'till it is 
cold, and beat the Yolks of eight Eggs, and the 
Whites of four, with five or ſix Spoonfuls of Roſe- 
water ; put theſe into the boil'd Cream and Oat- 

| meal; 
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meal; then put in powder'd Sugar, Salt, Nutmeg 
and Cinnamon, then melt a good quantity of But- 
ter; put in ſome good Marrow or Beef-ſuet minc- 
ed, and grated Bread; mix theſe all together, but- 


ter the Diſh, put it-in and bake it. 
T AKE half a pound of clean pick'd Rice. 
Boil it in Water, and afterwards in Milk, 
till it is as thick as a haſty Pudding; ſet it by 
till it is cold, then put in the Volks of fix and the 
Whites of four Eggs, well beaten, a pound of 
Marrow or Butter, a pound of Currants; add to 
theſe half a pint of Cream, two or three ſpoon- 
fuls of Canary and a little Roſe-water: Add Salt, 
Cinnamon, Nutmeg, Cloves and Mace, and two 
Ounces of candied Citron and Lemon Peel. Cover 
it with Puff paſte, and bake it. | 


A Millet Pudding. 


A KE ſix ounces of Millet-ſeed, put to it 

three pints of new Milk, a quarter of a pound 
of Sugar, or rather more, a little Salt, and near 
half a pound of Butter, except you have Marrow 
or Suet, though Butter is better than Suet. If you 
have a mind to make it of the Cuſtard kind, you 
may put in ſix or eight Eggs, well beaten. with a 
little Milk to mix and ſtrain them with. 


A Rice Pudding. 


A Rice White-Pot. 


OIL a pound of Rice in two quarts of Milk, 
till it is tender and thick, then beat it well in 
a Mortar with a quarter of a pound of blanch'd 


Almonds, then boil two quarts of Cream with 
3 Crumb 


B 
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Crumb of white Bread and Blades of Mace, mix 
all together with the Yolks of eight Eggs, ſome 
Roſe-water, and ſweeten it with Sugar to your Pa- 
late; cut ſome candied Orange and Citron Peels 
thin and lay it in when it is in the Oven. Let not 
the Oven be too hot, for if it be it will ſoon ſpoil, 


To make Blood Puddings. 


AKE a quart of Oatmeal, boil it in a 

quart of Milk, and let it ſtand 'till the next 
Morning to ſwell ; ſhred a pound and half of Beef 
Suet, ſeaſon it with Salt, Pepper a little Thyme, 
Parſly and Penny-royal, of each a handful, 
ſhred very ſmall, mix theſe with the Milk and 
Oatmeal], and three pints of the Blood of a Hog, 
or that of a Sheep may ſerve; when theſe are all 
well mix'd together, having either Hog's Guts, 
or Ox's Guts ready, well clean'd, and the inſides 
turn'd out, then make a ſmall Funnel that will 
hold a quarter of a Pint, with a Tail about five In- 
ches long, of a ſize that will eaſily go into the Gut, 
Cur the Guts a Yard long, and fill them with the 
Ingredients, tye them a Span long, and tye the 
two Ends of that Span together; then tye in the 
middle of the Span, and ſo you will have two Pud- 
dings in each Piece; fill them not too full, but let 
them be lank ; then boil them for a Quarter of an 
Hour, taken them out and lay them in a Cullender 

to cool, They will keep for ſome time. 


Another Way. 


AK E the Blood of an Ox while it is warm, 
put ſome Salt to it, and then ſtrain it; and 


when it 1s thorough cold put in Groats of Gums, 
wel 


ell 
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well pick'd, and let it ſtand to ſoak all Night; the 


next Morning ſeaſon with Pepper, Cloves, Mace, 
Nutmeg, and Fennel-ſeeds; add to them Roſe- 


mary, Savory, Thyme and Penny-royal, and alſo 


ſome new Milk or Cream, beat four or five Eggs 
very well, and put into the Blood with Beef Suet 
ſhred, - but not very ſmall. Mix all theſe well, 
together, fill the Guts, being prepared as above 
directed, and boil them for uſe. 


Hogs Puddings. 
OIL the Umbles of an Hog very tender, 
take ſome of the Lights, with the Heart, 
and all the Fleſh about them; when you have taken 
out the Sinews, mince the reſt very ſmall, alſo the 
Liver, add to theſe a pint of Cream, a quarter of 
a pint of Canary, the Yolks of four or five Eggs, 
Salt, grated Nutmeg, Cloves, Mace and Cinna- 
mon finely beaten, ſome Sugar, a pretty Quantity 
of Hog's Fat, a little Roſe-water, and a few Carra- 
way-ſeeds; roll it up an Hour or two before you 


put it into the Guts; rinſe them in Roſe-water and 
fill them as directed. 


To make White or Marrow Puddings. 


T AKE two pounds of Marrow or Beef Suet, 
ſhred it very ſmall ; take a pound and half of 
Almonds, blanch them and beat them very ſmall 
with Roſe-water ; grate a pound of Bread, and a 
pound and a quarter of fine Sugar, a little Salt, one 
Ounce of Mace, Nutmeg and Cinnamon, twelve 
Yolks of Eggs, four Whites, a pint of Canary, 
a pint and half of thick Cream, ſome Roſe or O- 
range-flower Water ; boil the Cream, and tye a 

7 little 
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little Saffron in a Rag, and dip it in the Cream to 
colour it. Firſt beat the Eggs very well, then ſtir 
in the Almonds, then the Spice, and Salt, and 
Suet ; afterwards mix all the Ingredients well to- 
gether, fill the Guts no more than about half full, 
put ſome bits of Citron in the Guts as you fill them, 


Tye them up, and let them boil a quarter of an 
Hour. 


Another with Currants. 


AKEa pound and half of grated Bread to 
T two pounds of Beef Suet, ſhred it fine, add 
a pound of Currants, Cloves, Cinnamon and Mace, 
of each a quarter of an Ounce, beaten fine; add 
a little Salt, three quarters of a pound of Sugar, 
half a pint of Sack, a pint of Cream, a little Roſe- 
water, half a ſcore Eggs well beaten, but half of 
the Whites. Mix all theſe well together; fill the 
Guts not more than half full, boil them a little, 
pricking them as they boil to keep them from 
breaking. Take them up, lay them to dry. 


To make Plumb Pottage. 


E. AK E a Leg of Beef, boil it to Rags, fo 


that the Liquor when cold will be a Jelly, 
ſtrain it while hot, let it ſtand till it is cold, take 
off the fat very clean, then ſet it over the Fire 
again, and to every Gallon of Broth allow half a 
pound of Raiſins of the Sun, and a pound of Cur- 
rants, clean pick*d and waſh'd; alſo ſtew two 
pound of Prunes, and when they are plump take 
out the faireſt, and put in whole, the Remainder 
pulp thro* a Cullender, waſh the Stones and 
Skins clean with fome Broth 3 add the crumb of a 


penny 


© 
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penny white Loaf grated, to each Gallon of your 
Broth, and the Quantity of half a Nutmeg to a 
Gallon, the weight of a Nutmeg of Cloves and 
Mace, and the weight of all the Spices of Cinna- 
mon, grate and beat the Spice fine; put in for 
each Gallon half a pint of Sack and half a pint of 
Claret 3 add Salt and Sugar to your Palate ; when 
the Fruit is plump it is enough: Juſt before it is 
taked off the Fire ſqueeze in the Juice of a Lemon 
to each Gallon, and put in a Peel or two. 


To make Sauſages. 

P ROVI D E Sheep's Guts, cleanſe them well, 

take good Pork, either Leg or Loin, break 
the Bones ſmall, and boil them in juſt as much 
Water as will cover them, keep it well ſcumm'd, 
and ſeaſon the Liquor with Salt, Pepper, whole 
Mace, Shallot and Onion; when they have boil'd 
*till all the Goodneſs is out of them, then ſtrain 
the Liquor and ſet it by to cool; mince the Meat 
very ſmall, ſeaſon it with Salt, Pepper, Cloves 
and Mace, all beaten, ſhred a little Spinach to 
make it look green, and a handful of Sage and 
Savory ; add to theſe the Yolks of ſome Eggs, 
and moiſten the Meat, Herbs and all, pretty well 
with the Liquor of boiPd Bones; then roll up 
ſome of your minced Meat and fry it, to try if it 
be to your liking, and if it be, fill the Guts with 
the Meat. If you deſign them for preſent ſpending, 
you may mince a few Oyſters with your Meat. 
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Another Way. 


A KE the beſt and tendereſt Piece of 1 
Fleſh, both fat and lean an equal Quantity, 
and you may mix Vea! with it if you pleaſe; 
chop theſe well together with a little Shallot, ſea- 
lon with Salt, Pepper, and all Sorts of Spice 
and ſavoury Herbs, and a handful of grated 
Bread ; fill the Guts with theſe Ingredients ; prick 
them often to let out the Wind, and to make them 
fill the better; when they are filPd ſmooth them 
with your Hand, and tye them in Lengths. If 
you broil them, let it be on a Gridiron over a flack 
Fire, | 

You may make Sauſages of Veal after the ſame 
manner, taking the Fleſh of a Fillet of Veal inſtead 
of Pork, and as much Fat of Hogs Fleſh as Fillet 


of Veal. 


To make Sauſages without Skins. 


T AK E a Leg of either Pork or Veal, take 
out all the Sinews and Skins, and alſo the 
Fat, and to every Pound of lean Meat put two 
Pounds of Beef Suet, pick'd from the Skin: Let 
the Meat and Suet be ſhred ſeverally, and very 
fine, ſhred a handful of green Sage, mix all well 
together, and ſeaſon with Salt, Pepper, and gra- 
ted Nutmeg. Put this Mixture into an Earthen 
Pan, preſs it down hard, keep it clofe cover'd and 
it will keep good a Fortnight. When they are 
uſed let them be roll'd up in as much Egg as will 
make them roll ſmooth ; but uſe no Flour. Make 
them of a Finger's length, and as thick as two. 
Fry them in clarify*d Suet; let the Liquor be boi- 
ling 
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ling hot before you put them in; keep them rolling 
about the Pan, while they are Frying. 


To ſalt Hams, Tongues, &c. 


AKE three or four Gallons of Water, put 
to it four pound of Bay- ſalt, four pound of 
White-ſalt, a pound of Petre-ſalt, a quarter of a 
pound of Salt-petre, and two Ounces of Prunella 
ſalt, and a pound of brown Sugar, boil it for a 
quarter of an Hour, ſcum it well; when it is 
cold ſeparate it from the Bottom, put it into the 
Veſſel you would do the Hams in, put in the 
Ham ; let it lie in this Pickle for a Month or five 
Weeks. But Tongues need to lie but a Fortnight. 
A Clod of Dutch Beef may lie as long as a Ham. 
Collar'd Beef but eight or ten Days. 

Dry them in a Stove, or with Wood ina Chimney. 


PICERESS: 


| To pickle Aſparagus, 
T AKE the largeſt you can get, cut off the 


. white at the Ends, and ſcrape them lightly. 


to the Head, *cill their green Colour appears 
very lively; wipe them with a Linen-cloth, and 
lay them even in a broad Gally-pot. Strew over 
them a little Salt and two Pennyworth of Cloves 
and Mace, Then pour to them as much White- 
wine Vinegar as will cover them, and let them 
lie for nine Days. After that pour out the Li- 
quor, boil it in a Braſs-ſkellet, ſo large that the 
Aſparagus may be ſlipt into it and ſtov'd down, 
let them ſtand a little, ſer them on the Fire *cill 
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they are green; but take care not to boil them till 


they are ſoft, Put them in order into a Gally- 
pot, lay wer down cloſe, and keep them for uſe. 


i 0 Pickle Barberries. 
AKE Barberries, pick out the worſt to 
make the Pickle look red; put in both 
White and Bay-ſalt, ?*cill the Pickle is ſtrong 
enough to bear an Egg ; boil it for half an Hour, 
and ſtrain it into the earthen Veſſel you intend to 
keep them in; and when the Liquor is cold, 
put in the Barberries, adding as much White-wine 
Vinegar as you ſhall think convenient, and half 


a pound of brown Sugar. Tye them down cloſe 
with Leather and keep them for uſe. 


. To pickle Beet-roots and Turneps. 


OIL the Beet-roots, Sc. in Water and Salt, 
a pint of Vinegar, a little Cochineal, and 
when they are half boiPd, put in the Turneps, 
having been firſt pared, and when they are boil'd 
take them off the Fi ie, and keep them in this 


Pickle. 
To pickle 3 | 


eb AKE the Buds before they grow yellow on 
the top, make a Brine for them of Vinegar 
and Salt, ſhaking them together while the Salt is 
melted ; then put in the Buds ; ſtir them once 
a Day, till they ſuck in the Pickle, and keep 
them cloſe coverd. 


To pickle red Cabbage. 
AK E a cloſe leaved red Cabbage, cut it into 
Quarters, and when the Liquor boils, put 
1n the Cabbage, and let it have ten or a dozen 
' Waulms ; 5 


2 Oo&t WW 


APPENDIYX. 231 
Waulms; then make a Pickle of White-wine 
Vinegar and Claret, You may alſo put to it Beet- 
root, boil them firſt, and Turneps half boil'd; 
they are very proper for garnithing Diſhes or a 
Sallad. 


To pickle Elder-buds. 


B OIL Water and Salt together, put in the | 
Buds and let them boil a while; but not till 
they are tender, then ſtrain them, and ſet them by 
to cool. In the mean time boil White-wine Vinegar | 
with two Blades of Mace, and a little whole Per: 
per. Put the Buds into the Pickle and let them 
ſtand nine Days, then ſcald them in a Braſs Kettle 
ſix ſeveral times, till they are as green as Graſs ; 
but take Care that they do not grow ſoft. Then 
put them into Pots, and tye them down with Lea- 
ther. | 


| To pickle Colly-flowers. | 

AKE the cloſeſt and whiteſt Colly-flowers 
T you can get, cut them a Finger's Length 
from the Stalk, boil theſe for a while in a Cloth, 
with an equal Quantity of Milk and Water, but 
they mult, by no means, be made tender. Then 
take them out carefully, and ſet them by to cool. 
Boil a Quantity of White-wine Vinegar, with 
Cloves, Mace, and a Nutmeg cut into Quarters, 
and a little whole white Pepper; ſet the Liquor 
by to cool, then flip in the Colly-flowers, and in 
three Days may be ſerved up at Table. 
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To pickle Purſlain, 
AK E Purſlain, Stalks and all, boil them in 
fair Water, and lay them to dry upon a Linen 
Cloth. When they are thorough dry put them into 


Gally-pots and cover them with White-wine V ine- 
gar in which Salt has been diſſolved, 


To pickle Samphire, 


1 2 AK E Samphire that is green, and has a ſweet 
ſmell, gathered in the Month of May, pick 
it well, and lay it to ſoak in Water and Salt for two 
Days; aſtewards put it into an Earthen Pot, and 
pour to it as much White-wine Vinegar as will co- 
ver it; put it into a Sauce-pan, ſet it over a gentle 


Fire, cover it cloſe, and let it ſtand till it is green 


and criſp, but not till it is ſoft and tender; then 
put it into the Pan again and tie it down cloſe for uſe. 


To pickle Aſhen Keys. 


AKE thoſe which are young, plump, and 
very tender; parboil them in a little fair 
Water, then take a pint of White-wine, half a pint 
of Vinegar, the Juice of a couple of Lemons, and 
a little Bay-ſalt, and boil them together; let it 


ſtand by till it is cold, then put the Aſhen Keys 


into the Pickle, and cover them from the Air. 


To pickle Cucumbers in ſlices, 


AKE twenty or more large Cucumbers, cut 
them in ſlices, but not too thin, but do not 

pare them, lay them in a broad Pan, and lay 
with them ſome Onions peePd, let them ſtand for 
twenty four Hours, then put them into a Cullender 
; tO 
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to drain; boil three Pints or two Quarts of the beſt 
White-wine Vinegar, with whole Pepper, large 
Mace and Ginger; put the Cucumbers into the 
Jar, and pour the Pickle boiling hot upon them, 
ſtop them immediately very cloſe, let them ſtand 
for two Days, then boil the Pickle as before till they 
are green'd. Put the ſmall whole Onions into the 
Jar with them. 


To keep Artichoke Bottoms for Sauce, 


AKE Artichokes about Michaelmas, they 

may be the ſmall Sort; boil them till you 
can take off all the Leaves and Choak; then lay 
them on Tin- plates, and ſet them in an Oven after 
the Things are drawn out, when it is ſo cool that 
it will not at all diſcolour them ; let them ſtand 
till they are very dry, then put them into an Ear- 
thern Pot to keep; tye them down cloſe ; ſet 
them in a dry Place ; when you would uſe them, 
put them into ſome ſcalding Water till they are ten- 
der, cut them in large Dice; they will look 
White, and eat very ſweet all Winter. 


To keep Muſhrooms without Pickle for Sauce. 


7 F AK E large Muſhrooms, peel them and take 
out all the inſide, put them into Water, and 

let them lye for ſome Hours; then ſtew them in 
their own Liquor, and lay them on Tin-plates as 
you do Artichoke Bottoms, dry them in a cool 
Oven, repeat this till they are perfectly dry; put 
them in a Pot, tye them down cloſe, ſet them in 
a dry Place, You may ſeaſon them with Mace 
and Pepper ; they will not indeed look white, but 
will eat delicately, and look as well as Truffles. 
PRE- 
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PRESERVING, &c. 


To clarify Sugar in order to Preſerving, &c. 


AKE a Pan convenient as to ſize, according 
to the Quantity of Sugar you would clarify. 
Break an Egg or two into ſome Water with the 
Shell, whip them with a Whiſk, pour them upon 
the Sugar that is to be melted. Set it on the Fire, 
ſtirring it continually, when it boils, ſcum it care- 
fully; as the Sugar riſes from time to time, put 
in a little cold Water, to prevent it from boiling 
over, and to raiſe the Scum, alſo adding the Froth 
of the White of an Egg whipt a- part. When after 
the Liquor has been thoroughly ſcumm'd; there 
remains only a ſmall whitiſh Froth, which is not 
black and foul as before; and when the Sugar on 
the Spatula appears very clear, take it off the Fire, 
aud paſs it through a Straining Bag, and it is ſuf- 
ficiently clarified. 

There are ſeveral degrees of boiling Sugar for ſe- 
veral Uſes in Confectionary, Sc. The Degrees of 
boiling are ſix, Smooth, Pearled, Blown, Feathered, 
Cracked, and Caramel, Theſe ſix Degrees are alſo 
ſubdivided with reſpect to their particular Qualities, 
as the leſſer and greater Smooth, the leſſer and the 
greater pearled, Feathered a little and a great deal, 
and ſo of the reſt, 


The Smooth boiling of Sugar, 


UGAR has attain'd to this degree of Clari- 
fication, when if the tip of the Fore-finger be dipt 
in it, and afterwards applied to the Thumb, and 
opened 


- 
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opened a little, a ſmall Thread or String ſtick to 
both, which immediately breaking a Drop will 
remain upon the Finger. When this String is al- 
moſt imperceptible, the Sugar has only boil'd, 
till it becomes a little Smooth, and when it extends 
itſelf farther, before it breaks it is a Sign that the 
Sugar is very ſmooth. 


The Pearled boiling of Sugar. 
HE N the Sugar has boiled a little longer, 
try the ſame Experiment, and if in ſepa- 
rating your Fingers, the String continues ſticking 
to both, the Sugar is come to its pearled Quality. 


The Blown boiling of Sugar. 
HEN the Sugar has had a few more 
Waulms, ſhake the Skimmer with your 
Hand, beating the Side of the Pan, and blow the 
Holes of it, from one fide to the other, ſo that 
ſmall Bubbles fly out, the Sugar has attain'd to 
the Degree call'd Blown. : 


The Feathered boiling of Sugar. 


HEN after ſome other Seethings, you blow 
through the Skimmer, or ſhake it with a 
back Stroke, ſtill thicker and larger Bubbles riſe 
up on high, then the Sugar is become Feathered. 


The Cracked boiling of Sugar. 
| by you dip the tip of your Finger in Water, 
and run it into the boiling Sugar, taking it out 
again with great Quickneſs and then run it again 
into the Water, and rub the Finger with the other 


two, rubbing off the Sugar, If it afterwards break 
with 
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with a kind of cracking Noſe, it is arrived at the 


Degree call'd Cracked. 

The Caramel Degree of boiling of Sugar being 
uſed only in ſome Particulars of Confectionary, not 
in the following Sheets. I ſhall omit mentioning 


It. 


To make Jellies of Fruits. 


Felly of Currants. 


T'AEK four pound of Currants, and lip in 

the Fruit, to four Pounds of Sugar brought 

to its cracked Quality, boil the Syrup to a Degree 
between ſmooth and pearled, till there does no 
more ſcum ariſe; then lay all gently on a fine 
Sieve, let it ſtand and drain thoroughly, then 


boil the Jelly, ſcum it again well, and put it into 


Gally-pots, and take off a thin Scum that riſes up- 
on them, to render the Liquor clear ; two or three 
Days after, cover the Pots with Paper and keep 


it for uſe. 
Jelly of Barberries is made after the ſame way. 


Jelly of Cherries, 


AKE very good ripe Cherries, bruiſe them, 
ſqueeze them through a Linen-cloth, add to 
the Juice the ſame Quantity of Sugar brought to 
its cracked Boiling, ſtrain your Cherry Juice and 
pour it into the Sugar, let it boil together, keeping 
{cumming it till the Syrup is brought again to a De- 
gree between Smooth and Pearled. Then pour it 
into Glaſſes or Gally-pots, and afterwards take off 


the thin Scum that wall ariſe upon them; let the 
| Glaſles, 
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Glaſſes, Sc. ſtand three Days uncover'd, then 
cover them with Paper. 


Jelly of Raſpberries. 

T AK E ſix pound of Raſpberries, three pound 

of Currants, and ſeven pound and half of Su- 
gar brought to the cracked Boiling; flip in the 
Fruits, and let them all boil together, ſcumming 
it till no more ſcum will riſe, and the Syrup is be- 
come between Smooth and Pearled. Them pour 
it out into a Sieve ſet over a Copper- pan. Take 
the Jelly that paſſes through and give it another 
Boiling, ſcum it well and put it in Pots or Glaſſes, 
as before. 


Jelly of Apples and other Sorts of Fruit. 


O UT the Apples into Pieces, ſet them over the 
Fire with Water in a Copper-pan, boil them 
till they turn to Marmalade, as it were. Then 
ſtrain them through a Linen-cloth or Sieve, and to 
every quart of Liquor put 3 quarters of a pound of 
cracked boiled Sugar, boil it all to a Degree be- 
tween Smooth and Pearled, taking off the Scum as 
it riſes, 

If you would have the Jelly of a red Colour, add 
ſome Red Wine, or prepared Cochineal, keeping 
it cover'd. 

After the ſame Manner you may make the Jelly 
of Pears and other Fruits, 


Jelly of Quinces. 
R UISE your Quinces, preſs out the Juice, 
and clarify it, allow a pound of clarified Sugar, 


boil'd to a candy Height, to every quart of Juice. 


B 
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Boil them together, and add a pint of White-wine 
in which Plumb-tree or Cherry-tree Gum has been 
diſſolved, and this will complete it. 


To make Marmalade of Apples. 
8 ALD Apples in Water, till they are very 
tender, then take them out and drain them, 
then ſtrain all through a Sieve, and having boiled 
your Sugar till it is very much feathered, put 3 
quarters of a pound to every pound of Fruit, temper 


the whole Maſs very well, and dry it over the Fire, 


let it ſimmer together, then pour the Marmalade 
into the Pots or Glaſſes. Strew Sugar over it. 
After the ſame Manner you may make Marmalade 
of Pears. 


Marmalade of Apricocks. 

T AKE ripe Apricocks, boil every five pounds 

in two pounds of Pearl boiPd Sugar, ſcum- 
ming them till no more Scum will riſe, then take 
them off the Fire; let them ſtand and cool, then 
ſet them on the Fire to break and dry till they run 
no longer. Then having three pounds and a half 
of Sugar brought to its cracked Quality, incor- 
porate this with the Paſte, let all ſimmer together 


for ſome time, then turn it into the Pots and ſtrew 


it with Sugar. 


Marmalade of. Cherries. 


TON E your Cherries, ſet them over the Fire 

in a Copper-pan to cauſe them to caſt their 
Juice. Then drain them, bruiſe them, and paſs 
them through a Sieve, Put the Marmalade into 
the Pan again, and dry it over a briſk Fire, keep- 
2 ing 
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ing it continually ſtirring and turning it on all ſides 
with a wooden Spatula, till no Moiſture is left, and 
it begins to ſtick to the ſides of the Pan. Allow one 
pound of greatly-feathered Sugar to every pound of 
Fruit or Paſte, then ſimmer all together for a while, 
then put it up into Pots or Glaſſes, and ſtrew Sugar. 


Marmalade of Currants, 


9 T RIP your Currants from the Bunches, ſoak. 
them in boiling Water till they break. Take 
them off the Fire, and then put them in a Sieve 
to drain, when they are cold paſs them through 
the ſame Sieve to clear off the Grains. Dry them 
over the Fire, while you have brought your Sugar 
to the cracked Quality. Allowing the ſame weight 
of Sugar as of Fruit, Simmer it for a while, mix- 
ing all well together, then put it into Pots. 

You may make Marmalade of Bell-grapes after 
the ſame Manner. 


Marmalade of Oranges. 

AKE twenty fair Seville Oranges, pare them, 

cut them in halves, ſqueeze out the Juice 

into a Baſon, and ſet it in a cool Place, Lay the 
half Oranges in ſteep in Water for a Night, then 
boil them, ſhifting the Water ſeveral times, till 
they have loſt all their bitterneſs, and are become 
tender, then dry them ; pick out the Skins and 
Seeds, pound them in à Mortar, and add a pound 
of Sugar to every pound of Pulp ; boil both toge- 
ther almoſt to a candy Height. Then take the 
Juice of all the Oranges and ſqueeze in the Juice 
of five-or ſix Lemons, then ſtrain it. Add to it 
its weight of fine Sugar, Pour theſe into your Pulp 
and 
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and Sugar, boil all together a good Pace, till it 
be Jelly. Put it into Glaſſes, and keep it cover'd, 


' Marmalade of Plumbs, 


8 TONE your Plumbs, if they are ſuch as will 
part from their Stones; but if not ſcald them 
in Water till they become ſoft, then drain them and 
ſqueeze them through a Sieve, then dry the Mar- 
malade at the Fire, with the ſame weight of crack'd 
Sugar; let them ſimmer for ſome time to in corpo- 
rate, then put it in Pots, and ſtrew Sugar over it, 


Marmalade ef Quinces. 


H AVING ſome Quince Liquor ready, pare 
and lice the Quinces, put a pound of fine 
Sugar to every pint of Quince Liquor, then put in 
as many ſlices of Quinces as the Liquor will cover, 
Let them boil till they are jelly'd and become of a 
bright red, keeping the Skellet cloſely cover'd, 
then put the Liquor and Slices together into Glaſ- 


ſes. 


Another Way not ſliced. 1 

D O not pare the Quinces, only cut them into 
four Quarters, and then boil them Seeds and 

all in Water till they diſſolve and turn to a Mar- 
malade; then ſtrain them through a ſtraining Bag, 
or Linen- cloth, but do not ſqueeze them. Set the 
Liquor by. Take the weight of the Liquor, of 
cracked boiled Sugar, and pour it into the Liquor, 
with a little Claret. If you pleaſe you may add 
beaten Cinnamon, Nutmegs, Cloves and Mace, 
boiling them together and ſcumming them well, 


and ſtirring them often, When the Marmalade 
Try: is 
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is boil'd to the Conſiſtence of a Jelly, take it 


off the Fire, ſtrain it through a Linen cloth or 
Sieve, and put it up in Pots or Glaſſes. 


To keep Fruit for Tarts. 


Gooſeberries. 


T AKE Gooſeberries when they are full grown 
before they turn, put them into wide mouth'd 
Bottles, cork them cloſe, and ſet them in a ſlack 
Oven till they are tender and crack'd, then take 
them out of the Oven and pitch the Corks. 

By this Method you may keep ſeveral other 
Sorts of Fruit, as Bullace, Currants, Damſons, 
Pears, Plums, Sc. only do theſe when they are 


ripe, 
To make Syrups. 


Syrup of Barberries, 


ICK the Barberries from the Stalks, boil 

them to a Pulp, ſtrain it, then clarify the 
Juice, and boil it up to a Syrup with an equal 
Quantity, or ſomewhat more, of refined Sugar, 


Syrup of Cherries. 
AKE two quarts of the Juice of Cherries, 
clarify it, by paſſing it through the ſtraining 
” auf put to it three pound of Sugar, , boil it to 
the pearled Degree; when the Syrup is cold * it 
up in Vun ma Keep 1 it for uſe, 
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Syrup of Currants. 


P ASS the Juice of Currants through a ſtraining 
Bag, mingle it with an equal Quantity of 
Sugar, that has been boil'd till it has almoſt attained 
its cracked Quality, and the Syrup will be com- 
pleated. 


Syrup of Clove-Gillflowers, 

AKE three pounds of Clove-Gilliflowers, clip 
the red from the whites, and put them into 
an Earthen- pot with a narrow Mouth, well glazed 
on the infide, Pour over them a Gallon or five 
Quarts of Spring-water boiling hot, and beat down 
the Flowers with a wooden Spatula, ſtop up the 
Pot very cloſe, and let it ſtand on hot Aſhes for an 
Hour, then give the Infuſion a ſmall boiling, then 
ſtrain it and preſs the Flowers ; then heat the Liquor 
again, and put into the fame Veſſel three Pounds 
more of treſh Gilliflowers, then clarify the Liquor 
with the White of an Egg, and mix with it fix 
pounds of good Sugar, boil'd to the pearled Degree. 
Put the whole into an Earthen Pot ſet under it, 

or elſe ſtrain it through a fine Linen-cloth. 
This Syrup is recommended as being very 
efficacious againſt an infectious Air, malignant and 
epidemical Fevers, it fortifies the Heart and Brain, 


taken either by itſelf, or in any other ordinary 
W 


Another Way. 


| C LIP your Gilliflowers and ſprinkle them with 

fair Water, put them i into an Earthen Veſſel, 
op them up very cloſe, and ſet it in a Kettle of 
Water, 
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Water, and let it boil for two Hours, then ſtrain 
out the Juice, put a pound and half of Sugar to a 
pint of Juice, put it into a Skellet, ſer it on the 
Fire, keeping it ſtiring, till the Sugar is all melted, 
but let it not boil 3 then ſet it by to cool, and put 
it into Bottles, 


Syrup of Lemons or Citrons. 

ARE the Lemons or Citrons, flice them thin, 

lay them in a Baſon, thus; firſt lay a Layer 
of Sugar beaten fine, over that a Layer of Fruit, 
then a Layer of Sugar, continuing to do ſo till it 
is all laid in, then let them ſtand together all 
Night ; the next Day pour off the Liquor that runs 
from the Fruit through a Tiffany Strainer, put it 
into a Glaſs. Be ſure to put Sugar enough to them 
at firſt, and if well ſet up, it will keep good almoſt 
a Year, 


Syrup of Mulberries. 
RING fix pound of good Sugar to its blown 
Quality, then ſlip in three pounds of Mul- 
berries, and give them ten or twelve Boilings. - 
Then put all into a Sieve ſet over an Earthen Pan, 
and put the Syrup into Bottles for uſe. 


B 


Syrup of Quinces. 
RATE Quinces, paſs their Pulp through a 
Cloth to extract their Juice, ſet the Juice in 
the Sun to ſettle, or before the Fire, and by that 
means clarify it and for every eight Ounces of 
this Juice take two pound of Sugar, boil'd to a 
blown Degree. If the putting in the Juice of the 
Quinces ſhould check the boiling too much, give 
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the Syrup ſome Boilings till it becomes pearled, 
then take it off the Fire, and when it is cold, put 
it up into Bott les. 


Syrup of Violets. 


B E A T a pound of pick'd Violets in a Mortar 
with a little Water, juſt enough to moiſten 
them. In the mean time boil four pounds of Sugar 
till it is pearled, take it off the Fire, and let the 
Boiling ceaſe ; then put in the Violets, mix all 
well together. Strain it into a Pan through a fine 
Cloth, and when it is cold put it into Bottles. 


Another Way, 


F ET three pound of Violets infuſe in a Gallon 
of warm Water for eight Hours in an Earthen 
Veſſel well glazed, with a narrow Mouth, ſtop it 
up cloſe, that the Virtue and Scent of the Flowers 
may not exhale; then heat this Infuſion again, 
ſqueeze out the Flowers, and then put three pound 
more of Violet-flowers, let them infuſe for eight 
Hours more, preſs them out ſtrongly, and to every 
quart of this Liquor put four pounds of Sugar, and 
boil it to a Syrup. 
Syrup of Roſes may be made after either of theſe 
manners, | 


CORDIALS. 
 AquaVite, 


AKE well brew'd Beer, that is ſtrongly 
hopp'd and well fermented, and diſtil it in a 
Serpentine Worm in a Hogſhead of cold Water; 
* | ar, 


* 
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or if you have not that in an Alembick; diſtil it 
till it comes off an unſavoury Water; let it ſtand 
for a Week and then diftil it again; this is called 
Rectification, by which you may bring it to Brandy 
Proof, which you may know by flinging ſome of 
it in the Fire. You may alſo rectify it a third 
time in Balneo, and it will be better freed from all 
its Flegm. 


Aqua Vite Regia, or, Royal Aqua Vite. 
AKE the Peels of Oranges, Lemons, and 
Citrons, of each three Ounces, the Roots of 

Valerian, Carline Thiſtle, and Zedoary, of each 
four Ounces, Fennel-ſeeds, the leſſer Cardamoms 
and Cloves, of each two Ounces, of Lign Aloes 
four Qunces, Sage, Roſemary and Marjoram in 
the Flower, of each eight Handfuls. Bruiſe what 
requires bruiſing, put them into a Matraſs with two 
Gallons of Malmſey-wine and two Gallons of 
Spirit of Wine; put them in an Earthen Veſſel, 
ſtop them up cloſe and let them infuſe three Days 
over a gentle Fire, then diſtil them, diſſolving ſix 
drams of Muſk and as many of Ambergreaſe in the 
mocks FI then put it in Bottles, 


Du make Barbadees Water, 

TAKE this of Citrons, if you have them, if 

not, the Rinds of freſh Oranges or Lemons. 

that are thick will do, and eſpecially if you ha 

Oranges or Lemon Flowers, it will be nf .r as good 

as that made in Barbadoes. 

Pare your Oranges, Lemons, or Clan. very 

thin, and dry the yellow Peels in the Sun, if that 

an io dane; grate the white Peels till you come to 
23 the 


_—_ aA FENDIE 
the Pulp or Juice, and put it into a cold Still, and 
diſtil as much of that ſimple Water with a quick 
Fire as will run good. In the mean time put fix 
pounds of thoſe dried Peels into fix quarts of the 
beſt Brandy, and let them ſtand to infuſe, then add 
to them ſix quarts of Madera Wine, and diſtil 
theſe three in a cold Still, and put to it a Gallon or 
ſix Quarts of the Simple-water ; then add a pound 
of good Sugar to every three Pints of Water, and 
the Whites of three Eggs or more ; boil theſe 
to a Svrup, and paſs them through a Jelly-bag, 
till it is very clear and fine, and put a Gallon of 
this Syrup to the mixed Waters, or according to 
your Palate, and add to it a bit of Allum the 
Bigneſs of two Hazle- nuts. When it is perfectly 
clear and fine, rack it off into other Bottles, and 
put Citron- flowers into the Bottles. 


Dr Butler's Cordial Water. 

AK E the Flowers of Clove-Gilliflowers, 
Stock-Gilliflowers, Pinks, Cowſlips and Ma- 
rygolds, of each ſix Handfäls; the Flowers of 
Damaſk Roſes and Roſemary, of each four large 
| Handfuls, Balm Leaves, Borage and Bugloſs 
| Flowers, of each three Handfuls; put them into a 
large Stone Bottle or Jugg with three pints of 
Canary; ſtop the Bottle cloſe, ſtir them often, put 
in three Penny- worth of Saffron and three Nutmegs 
fliced, and a Dram and a half of Anniſeeds bruiſed. 
Let them 1nfuſe for ſome time, then diſtil them in 


an Alembic k with a briſk Fire, hanging a Grain of | 
Muſk and /as much Ambergreaſe at the Noſe of the ? 
Still; put into the diſtilled Water fix Ounces of ] 


white Sugar Candy, and ſet the Veſſel in hot Water 
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for an Hour, This Cordial admirably chears the 
Spirits, and is good againſt Melancholy, Three 
Spoonfuls is enough to be taken at once, 


Cordial Cherry-water. 

T AKE twelve pound of Cherries, either red 

or black. Stone them and put them 1 into ſix. 
quarts of Claret and two quarts of Brandy, with four 
Nutmegs and three Ounces of Cinnamon bruiſed ; 
add of ſweet Marjoram, Baum, and Roſemary, all 
together four Handfuls ; put them into an Earthen 
Veſſel, and let them ſtand to digeſt for a Month; 
ſhaking them every Day; let them ſettle, and pour 
off the clear Liquor, ſweeten with Sugar ; ſtop it 
up cloſe for uſe : you may hang a Bag of Muſk and 
Amber-greaſe i in it, and when you drink it, you 
may mix it with Syrup. of Clove-Gilliflowers or 
Violets, 


* Way. 
AKE two pounds of ripe Cherries ſtoned, 
two quarts of Aqua Vilæ, a pound of Sugar, 
a large Stick of Cinnamon, and three Spoonfuls of 
Anniſeeds bruiſed. Let theſe ſtand to infuſe in the 


Aqua Vitæ for a fortnight, then pour it off into 
Bottles, and keep it for uſe. 


To make Milk Water. 
T AKE a pound of Wormwood, Spear-mint, 
Balm, and two pounds of Carduus ſhred a 
little, put them into a Still, with two Gallons of 
Milk, and diſtil them gently : It is an excellent 
Drink to quench thirſt, 


Q4 88 Another 


wine, and a quart of Juice of Celandine. Put them 
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Another Way, 
7 K E a Handful of Spear- mint, two Hand- 
fuls of Wormwood and Carduus, cut them, 
pour upon them a quart of Canary; let them ſtand 
all Night to infuſe ; the next Day put them into a 
cold Still, with two Gallons of Milk or clarified 
Whey, and diſtil it as long as it runs good, 


A Cordial Mint Water. 


TRIP Mint from the Stalks, weigh two 
pounds of the Leaves and Tops, add two 
pounds of Raiſins of the Sun ſton'd, of Carraway 


Seeds and Anniſeeds, of each two Ounces, and half 


a pound of Liquorice flic'd thin; infiiſe theſe in 
two Gallons-of good Claret, and diſtil it in an 
Alembick or cold Still; let it drop on ſome fine 
Sugar through a Bag of Saffron. | 


Aqua Mirabilis. 

AKE Cloves, Mace, Nutmegs, Cinnamon, 

Cardamom, Cubebs, Galangal and Melilot 
Flowers, of each two Ounces, Cowſlip-flowers, 
Roſemary-flowers and Spear-mint, of each four 
Handfuls, a Gallon of the Juice of Celandine, a 
Gallon of Brandy, a Gallon of Canary, and a Gallon 
of White- wine; infuſe them for twelve Hours, 
and diſtil them off in a gentle Sand heat. 


AK E Cloves, Mace, Ginger, Saffron, Car- 
damom, Cubebs and Galangal, and Nutmegs, 


of each two Ounces; bruiſt them well and mix with 


them a Gallon of Aqua Vita, fix quarts of White- 


into. 
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into a Glaſs Still; let them infuſe for twelve Hours, 
and diſtil them off as before. 


Plague Water. 
AKE Betony, Scabious, Pimpernel and Tor- 
mentil Roots, of each a pound; put them 
into twelve quarts of Strong Beer, let them ſteep 
all Night. The next Day diſtil them in an 
Alembick. ' 


| Another Way. 


T AKE of Rue and Sage, of each four Hand- 
fuls, boil them gently in fix quarts of Muſ- 
cadine or Malmſey-wine till it comes to two quarts. 
Strain it and ſet it on the Fire again; Put into it 
eight Drams of Nutmeg, as much Ginger, a 
Groats-worth of long Pepper ; let it boil a little, 
take it off the Fire and put in a Shilling's-worth of 
Venice Treacle, and two Shillings-worth of Mithri- 
date; and when it is almoſt cold, add two quarts 
of ftrong Angelica Water, or Aqua Vite, and 
it into Bottles for Uſe; * 


To make Roſe Water. 


G AT HER Damaſk Roſes when they are dry, 
and before they are too open, pick off the 
Leaves clean from the Seeds, let them lie ſpread on 
a Cloth till their Moiſture is almoſt dry'd up; 
then put them into a Pewter Still, and make a little 
Fire under them, increaſing it gently by degrees, 
faſtening your Receiver to the Noſe of your Still 
with Paper or Cloth, that no Scent may get out; 
let the Bottles be filled within an Inch of the Cork, 
and cork them cloſe. The Roſe Cakes _ are 
ound 
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found at the Bottom of the Still, are good to be 
laid among Cloaths to perfume them. 


To make Roſa Solis. 


T A K E eight Handſuls of the Herb Roſa Solis, 
© infuſe them in a Gallon of Brandy; put to 
this three pounds of double-refin'd Sugar, and three 
pints of Milk Water, and an Ounce of Cinnamon 
powdered ; add an Ounce of white Sugar- candy, 
four Grains of Muſk, and ſtrain all through a Cloth. 


Another Way. 


E T half a large Copper Cucurbit be filled with 

ſtrong delicious Wine, add Cinnamon, Cloves 
and Mace, with Sugar diſſolved in ſome ſweet 
Water, as of Orange-flowers, Jeſſamine or Tube- 
roſe, To give a Scent to the Liquor, cover the 
Cucurbit with its Head, fit to it a Receiver, lute 
the Joints well, diſtil it over a gentle Fire. This 
will be a very pleaſant Roſa Solis, which you may 
keep as long as you pleaſe. 


Roſemary Water. 


2 eight Ounces of Roſemary in its prime, 

Flowers and Leaves eight Ounces, of Elecam- 
pane, Root four Ounces, a Handful of red Sage, 
three quarters of a pound of Anniſeeds, three 
Ounces of Cloves. Stamp the Herbs together and 
pound the Spices each by themſelves, put to them 
two Gallons of White-wine, and let them infuſe 
for a Week in an earthen Veſſel ſtopt cloſe, then 
diſtil them in Balneo Marie, 


To 
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To make Dr Stephens's Water, 

T AKE wild Camomile, Lavender, wild Mar- 

joram, Mint, Pellitory of the Wall, Thyme, 
Red Roſes, Roſemary and Sage, of each two 
Handfuls, Anniſeeds, Fennel-Seeds, Cinnamon, 
Galangal, Ginger, Grains of Paradiſe and Nutmeg, 
of each ſix Drams. Bruiſe all theſe Ingredients and 
put them into two Gallons of Canary or Claret 
let them infuſe for twenty-four Hours, and then 
diſtil them off gently the firſt and ſecond Runnings 
each by it ſelf, 


A very good Stomach Water, 


AKE two Gallons of good middling Beer, 
put it into a Braſs-pot with ſix or ſeven 
Handfuls of Clary, gathered in a dry Day, add 
two pounds of Raiſins of the Sun ſton'd, Anniſeeds, 
and Liquorice, of each three Ounces, the Whites 
and Shells of eight Eggs beaten : Mix theſe together 
with the Bottoms of two white Loaves ; then diſtil 
them in an Alembick, and put into the Receiver 
three quarters of a pound of white Sugar-candy, 
and the ſame Quantity of fine Sugar powdered. 
Diſtil it, put it in Bottles, keep them cloſe ſtopt. 
This is very good for the Stomach to chear the 
Heart, &c. | 
* Surfeit Water. 
AKE a Peck of red Corn Poppies, put them 
in a large Diſh, cover them with another, and 
ſet it in an Oven ſeveral times after Houſhold Bread 
is drawn; put them into a quart of Aqua Vilæ, with 
a large Nutmeg and a Race of Ginger ſlic'd, a ſmall 
Stick of Cinnamon, a Blade of Mace, three or four 
| Figs, 
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Figs, four Ounces of Raiſins of the Sun ſton'd, 
Anniſecds, Cardamom and Fennel Seeds, of each 
half a Dram beaten, of Liquorice ſlic'd an Qunce, 
lay ſome Poppies in the Bottom of a broad Glaſs 
Body, then lay a Layer of the other Ingredients, 
and then another Layer of Poppies, and ſo continue 
till the Glaſs is full, then pour in the Aqua Vite and 
cover 1t cloſe, and let it infuſe till the Liquor is very 
red with the Poppies, and ſtrong of Spice: Of this 
you may take two or three Spoonfuls at a time, and 
when it grows low, you may pour another quart of 
Aqua FVite to the Ingredientss You may make 
double the Quantity, by doubling the Ingredients, 
and ſo any Quantity by Proportion. 


Anotber Way. 

T. K E four pounds of freſh red Corn Pop- 

pies, put them into a Gallon of Brandy, 
add Angelica Seeds and Caraway Seeds bruiſed, of 
each an Ounce, Cinnamon, Cloves, Mace and 
Nutmegs, of each a quarter of an Ounce, Raiſins 
Ron'd, Figs and Dates ſlic'd, of each one pound, 
of Sugar- candy one pound, Balm and Marygold- 
flowers, of each a Handful, Angelica cold and hot, 
of each a pint, Let them all be mix'd and ſtand in 
the Sun for a Month, if you * —_ * 

every Day. 


To make the Queen of Hungary”: Water. 
G ATHER Roſemary-flowers in 4 fair 
Morning, three or four Hours after Sun- 
riſing; put four pounds of them into a Cucurbit, 
with three quarts of Spirit of Wine well rectify'd ; 
preſs the Flowers down into the Cucurbit and cover 
* 
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it with its Head and Alembick ; lute it well with 
Paſte and Paper, place it in a Sand-heat, and lute 
a Receiver to it; let it ſtand fo till the next Morn- 
ing, and diſtil it with ſo gentle a Fire, that while 
the Spirit diſtils, the Head may not be ſo much as 
warm; or if you would haſten the Diſtillation, 
you may cover the Head with a Linen-cloth dipt in 
cold Water, and doubled ſeveral times; diſtil it 
till you have drawn off about two quarts of the 
Spirit, then put it up into Bottles and ſtop it up 
cloſe. 

Preſs and ſtrain out what remains in the Bottom 
of the Cucurbit, and clarify it; put it into the 
the Cucurbit again and diſtil it, until it remain in 
the Bottom near as thick as Honey or Syrup; put 
it into a Pipkin well glaz'd, and boil it over the 
Fire to the thickneſs of an ordinary Extract, and 
put the laſt Spirit into a Bottle by it ſelf. 


Another ſtronger, and of à more exquiſite Scent 
than before. 

A K E one pound of Roſemary-flowers, Roſe- 

mary-leaves, tops of Thyme and Sweet Mar- 
joram, Winter Savory, Coſtus and Sage, of each 
two Ounces, bruiſe them all and beat them groſs; 
then put them into a Cucurbit, adding Sal Am- 
moniac, and Salt of Tartar, of each halt an 
Ounce ; pour on them three quarts of Spirit of 
Wine, cover the Cucurbit with its Head, fit a 
Recipient to it, lute the Joints and proceed 1n the 
Digeſtion and Diſtillation as before, 


| Ratafaz 


— — — — wo 2 — <> 


254 APPENDIX. 


Ratafia. 


Oa Gallon of the beſt French Brandy put a 

quart of Orange-flower Water, and a quart 
of good French White-wine, and 400 Apricot 
Stones, and a pound and a quarter of white Sugar- 
candy; the Stones muſt be juſt crack*d and put in 
ſhells and all into a large Bottle, which muſt be 
ſtop'd very cloſe and ſeaPd down; ſet it in the Sun 
for ſix Weeks; but it muſt be taken in every Night, 
and in wet Weather when you either take it in or 
{et it out, you mult ſhake ir. After the ſix Weeks 
are expired, you muſt let it ſtand to ſettle, and 
rack it off till it is perfectly fine, 


Apricot Ratafia. 
T HIS is made two Ways, viz. either by in- 


fuſing the Apricots cut in Pieces in Brandy 


for a Day or two, and then paſſing it thro* the 
ſtraining Bag, and putting in the uſual Ingredients ; 
or elſe the Apricots may be boil'd in White-wine, 


and by that Means more eaſily clarify'd, adding an 


equal Quantity of Brandy, and a quarter of a pound 
of Sugar to every quart, with Cinnamon, Cloves, 
Mace, and Kernels of the Apricots. After all the 
Ingredients have infuſed eight or ten Days, the 
Liquor is to be ſtrain'd again, and put into Bottles 
— ſo kept. N 


White Ratafia. 


AKE two quarts of Water, and half a pound 
of Sugar, half an Ounce of Cinnamon, 
ſome white Pepper, Ginger ty'd up in a Rag, 
Nutmeg, Cloves and Mace ; 3 ſet all theſe over the 
Fire in a Pan or Skillet, and lip in the White of an 


Egg 
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Egg to clarify the Sugar; then ſkim it, and boil 
it till it is reduc'd to the third part, at leaſt; if 
you perceive that the Liquor is not ſufficiently 
impregnated with the Ingredients, then take it off 
the Fire, and add a quart of Brandy, and paſs all 
thro? a ſtraining Bag, or thro? a fine Sieve, You 
may give it a Scent with the Juice of white Raſp- 
berries, or with Orange-flower Water. 


To make Ratafia of Cherries, 
B* UISE ten pounds of Cherries, put them 


into an earthen Pot, or rather into a wooden 
Caſk in which Brandy has been kept for ſome time; 
then add the Kernels of the Cherries, and a pound 
and half of Strawberries likewiſe bruiſed, and two 
pounds and a half of Sugar, a little Cinnamon, 
half an Ounce of whole white Pepper, ſome 
Nutmeg, ten Cloves and five quarts of good Brandy. 
Let the Veſſel ſtand open ten or twelve Days; 
then ſtop it up cloſe, and let it ſtand by two Months 
before you tap it. If you would have your Ratafia 
ſcented with Raſpberries and Strawberries, you 
may ſteep ſome of them apart in Brandy with Sugar 
and Cinnamon, or the Juice of thoſe Fruits may be 
uſed for that Purpoſe. You may mingle Mulberries 
with the Brandy to give it a Colour, paſling it thro” 
a ſtraining Bag, as well as thoſe of Strawberries 
and Raſpberries: The Mulberries alſo ſerve to 
give it a Body, and make a very delicious Liquor, 
when infug'd with the other Ingredients, 
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To make a Sack Poſſet. 


B EAT fifteen Eggs, Whites and Volks very 
well, and ſtrain them ; then put three quarters 
of a pound of white Sugar into a pint of Canary, 
and mix it with the Eggs in a Baſon ; ſet theſe over 
a Chafing-Diſh, and keep continually ſtirring them 
till it is ſcalding hot. In the mean time put ſome 
Bits of Nutmeg into a quart of Milk, and boil it, 
then put it into the Wine and Eggs, ſcalding hot, 
hold your Hand pretty high all the while you are 
pouring it ; then take it off the Chafing-Diſh, and 
{et it before the Fire for half an Hour, | 


To make Uſquebaugh, 


AK E four quarts of the beſt Aqua Vitæ, a 

pound of Raiſins of the Sun ſliced, of Dates 
and Figs, of each a pound, ſliced, half a pound 
of Liquorice ſcraped, half a pound of Anniſeeds. 
Nutmeg, Cinnamon and Ginger, of each an Ounce 
ſliced; put all theſe into a large Bottle to the Agua 
Vite ; ſtop it up cloſe, and let them ſtand to infuſe 
for ten Days in a cool Place, then ſweeten it with 
Sugar-candy pounded, and when it is thoroughly 
diſſolved, ſtrain it, and let it ſtand till it is clear, 


put in four Grains of Muſk and Ambergreaſe. 


ENGLISH 
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ENGLISH WINES, 


and other potable Liquors, 


Cock Ale. 
AKE two pounds of Raiſins of the Sun, 
waſh them, dry them, and ſtone them, truſs 
a young Cock, boil him in Water, and put in two 
Gallons of Ale with the Raifins ; take four Ounces 
of Dates, Nutmegs arid Mace of each half an 
Ounce, infuſe theſe in a pint of Canary twenty-four 


Hours, then put them to the Ale. When the 


Cock is boiled almoſt to a Jelly, ſtrain and preſs 
out the Liquor, and put 1t into a Caſk, putting 
about a quarter of a pint of new Ale Yeaſt to it, 
let it ſtand and work for twenty four Hours, and 
afterwards you may drink it; but it will be better 
if it ſtand three or four Days. Tf this be too ſtrong 
for your Palate, you may weaken it, to your Mind 
with common Ale as you uſe it, or you may put 
it into a Firkin of plain Ale, the like Quantity 
being drawn out. This is an excellent * 
or Reſtorer of decay d Nature. 


Doctor Butler's purging Ale. | 
AK E Polypody of the Oak and Sena, of 
each four Ounces, of Sarſaparilla two Ounces, 


of Anniſceds and Carraway-ſeeds of each an Ounce, 
of Scutvygraſs half a Buſhel, of Agrimony and 


Maiden-hair, of each a Handful, Beat all theſe 
caſily, and put them into a coarſe Canvas Bag and 
hang them in three Gallons of Ale, and in three 


Days ume you may driok it. 


Scureygraſs 
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Scurvygraſs Ale. 
AKE three Gallons of Ale, four Ounces of 
Sena, three quarters of an Ounce of Rhubarb, 


one Ounce and a half of Polypody of the Oak, 


two Ounces and a half of Winter Cinnamon, an 
Ounce and a half of Bayberries, an Ounce and 
half of Anniſeeds, an Ounce of ſweet Fennel- ſeeds, 
an Ounce of Juniper Berries, Horſe Radiſh an 


| Ounce and half, ſix Seville Oranges: Cut them in 


Pieces, and put all the Ingredients into a thin Bag 
with a Stone in the Bag to ſink it, Take a pint, 


or a pint and half of the Juice of Garden Scurvygraſs, 


clarify it over the Fire, and when it is cold put it 
into the Ale and tun them, and let all work together 
for twenty-four Hours, then ſtop the Veſſel cloſe, 
and after it has ſtood ſix Days drink a pint warm 
faſting, and as that works, you may add or diminſh, 

When the Liquor is out, you may fill it again 


with Ale, putting in freſh Oranges and Scurvy- 


graſs; and the like you may do a third time. 
Apricot Wine. 


"F” AKE twelve pounds of ripe Apricots, ſtone 


and pare them fine; put ſix pounds of good 
Sugar into ſeven quarts of Water ; boil them to- 
gether, and as the Scum riſes take it off; and 


when it has been well ſcummed, lip in the Apricots, 
and boil them till they become tender ; then take 
them out, and if you pleaſe, you may put in a 
Sprig or two of flowered Clary, and let it have 


a boil or two more, and when it is cold bottle it up, 
and in ſix Months it will be fit for drinking ; but 


the longet it is kept the better it will be, for it will 
hold good for two Years and more, After it has 


been 
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been bottled a Week, you ſhould try if there be 
any Settlement, and if ſo, pour the Liquor off into 
freſh Bottles, which may be afterwards ſeparated 
again as it grows fine. The Apricots that are 
taken out may be made into Marmalade, and will 
be very good for preſent ſpending ; but will not 
keep long, unleſs they be uſed as in Preſerving. 


Birch Wine. 


1 HE Seaſon for procuring the Liquor from 
Trees, is from the latter end of February 
till the latter end of March, while the Sap is 
riſing and before the Leaves ſhoot out; for when 
the Sap is become forward, and the Leaves begin 
to appear, the Juice by being long digeſted in the . 
Bark, grows thick and coloured, which was before 
thin and clear. 

The Method of procuring the Juice is either by 
boring a Hole, or making an Inciſion in the Tree; 
and putting in a Faucet, and it will run for two or 
three Days together without hurting the Tree; or 
which is better, it may be procured from the 
Boughs, by cutting them fo as to leave their Ends 
fit to go into the Mouths of Bottles, which being 
hanged and ty'd on ſeveral Boughs, the Liquor 
will difti] into them very plentifully. So that 
where there is good Store of theſe Trees, many 
Gallons of Juice may be gathered in a Day. 

But in order to preſerve it in good Condition 
for Brewing, and that it may not turn ſowre, 
till you have gotten the Quantity you deſign, the 
Bottles in which it was diſtilled, muſt be im- 


mediately well ſtopped, the Corks waxed or ro- 


fined, and expoſed to the Sun, 
R 2 The 
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The Method of making it is thus; to every Gallon 
of Birch Liquor put a quart of Honey, ſtir them 
well together; put in a few Cloves and a little 
Lemon-peel, and let it boil for near an Hour, and 
ſcum it well continually as it riſes, and ſet it by 
till it is grown cool; then put in two or three 
Spoonfuls of new Ale Yeaſt to ſet it a working; ; 
and when the Yeaſt begins to ſettle put it into a 
Rundlet that will juſt hold it, and let it ſtand fix 
Weeks, or longer it you pleaſe, and then bottle it, 
and it will be fit to drink in a Month. It will keep 
good a Year or two. If you have a Mind to uſe 
Sugar inſtead of Honey, put in two pounds to a 
Gallon or more, if you would keep it long. This 
Wine is not only very wholſom, but alſo pleaſant, 
It is a moſt rich Cordial, good .in curing Con- 
ſumptions, the Phthiſick, the Spleen, and alſo 
ſuch inward Diſeaſes as accompany the Stone in 
the Bladder, And Dr Needbam ſays he has often 
cured the Scurvy with the Juice of Birch boiled 
with Honey and Wine. It is allo good to abate 
Heat in a Fever. 


Birch Wine as made in Suſſex. 


AK E the Sap of Birch freſh drawn, boil it 
as long as any Scum riſes; to every Gallon 
of Liquor put two pounds of good Sugar; boil it 


it half an Hour and ſcum it very clean; when it 


is almoſt cold, ſet it with a little Veaſt ſpread on a 
Toaſt; let it ſtand five or fix Days in an open 
Veſſel, ſtirring it often; then take ſuch a Caſk as the 
Liquor will be ſure to fill; and fire a large Match 
dipt in Brimſtone, and put it into the Caſk and 
Top! in the Smoke, till the Match is extinguiſhed ; 
1 always 
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always keep it thaking, then ſhake out the Aſhes, 
and as quick as poſſible; then pour in a pint of 
Sack or Rheniſh, which Taſte you like beſt, for 
the Liquor retains it, Rinſe the Caſk well with 
this, and pour it out; pour in your Wine and ſtop 
it cloſe for ſix Months, then if it is bn fine, 
you may bottle it. | 


Cherry Wine. 

P. CK off the Stalks and ſtone your Cherries, 

preſs out the Juice, and to each Gallon put 
two pounds of Sugar, put it in a Caſk, ſet it a 
working, and when it has done, ſtop it up for two 
Months, then bottle it off, putting a little Sugar, 
and after it has ſtood ſix Wes it will be fit for 
Uſe. 


W 


Apples, till the Stones are broke, then put it into 


Cherry Mine as it is made 4 Kent. 
HE N the Red Cherries are full ripe, ſtrip 


a Tub and cover it up cloſe for three Days and 
Nights; then preſs it in a Cyder-preſs, and put 


your Liquor again into a Tub, and let it ſtand cloſe 
covered two Days more; then take off the Scum 
very carefully, for fear '6f jogging, and pour it off 


the Lees into another Tub,” and let it ſtand two 


Days more to clear, then ſcum and pour it off as 
before. If your Cherries were full ripe and ſweet, 


put no more than a pound and a half of good 


Sugar to each Gallon of Liquor: ſtir it well 
together, and cover it cloſe, and ſtir it no more 
till the next Day, then pour it carefully off the 


Lees, as before; let it ſtand again, and do the 
R 3 ſame 


them from the Stalks, and ſtamp them, as 
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ſame the next Day into the Veſſel you keep it in. 
If you ſee the Lees are groſs and like to make 
it fret, you may repeat it oftner. When *tis ſettled, 
ſtop it till ſeven or eight Months are paſt ; then, 
if it is perfectly fine, bottle it; if not, draw it off 
into another Veſſel, and ſtop it up as much longer. 
It will keep ſeven Years, if bottled fine, and it is 
not proper to drink till *tis a Year old. 

Our Engliſh want only Age to equal, if not 
exceed all Foreign. Liquor, 


Black-Cherry Wine. 


B OIL three Gallons of Spring-water for an 
Hour, then bruiſe twelve pounds of Black- 


' Cherries z but don't break the Stones; pour the 


Water boiling hot on the Cherries ; ſtir the Cher- 
ries well in the Water, and let it ſtand for twenty- 
four Hours; then ſtrain it off, and to every Gal- 
| lon put near two pounds of good Sugar, mix it well 
with the Liquor, and let it ſtand one Day longer; 
then pour it off clear into the Veſſel, and ſtop it 
cloſe, Let it be very fine before you draw it off 
in Bottles, | 


Morella C berry Wine 
S made after the ſame Manner, the Fruit being 
pick*d and bruiſed without breaking the Stones. 
This Maſh being let ſtand in an open Veſſel for 
twenty-four Hours, muſt be afterwards preſs'd in a 


every Gallon of Liquor, and after it has done 


working, being ſtopp'd up cloſe for three or four 
Months, it may be bottled, and will be fit for 


No 


drinking in two Months 


Hair Bag, and two pounds of fine Sugar put to 


a Yano ac a. ” 
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To make Clary Wine. 


AKE twelve pounds of Malaga Raiſins, 
& i after they have been pick*d ſmall and chop'd, 
put them into a Veſſel, and a quart of Water to 
each pound. Let them ſtand to ſteep for ten or 
twelve Days, being kept cloſe cover'd all the while 
ſtirring them twice every Day ; afterwards ftrain it 
off, and put it up in a Caſk, adding a quarter of a 
Peck of the Tops of Clary, when it is in Bloſſom ; 
then ſtop it up cloſe for ſix Weeks, and afterwards 
you may bottle it off, and it will be fit to drink in 
two or three Months. It will have a great Settle- 
ment, therefore it ſhould be tapp'd pretty high, or 
drawn off by Plugs. 


Cowſhp Wine. 


O every Gallon of Water put two pounds of 

Sugar; let it boil for an Hour, then ſet it 
by to cool; make a good brown Toaſt and ſpread 
it well on both Sides with Yeaſt ; but before you 
put it in, put in an Ounce and half of Syrup of 
Citron to each Gallon of Liquor, and beat it well 
in, then put in the Toaſt while it is of a proper 
warmth for working, and let it work, which ic 
will do for two Days; during which time put in 
your Cowſlip Flowers, a little bruiſed, but not 
much ſtamped ; a peck to each Gallon and two 
Lemons flic'd with the Rinds to each Gallon; add 
a a pint of White or Rheniſh Wine to each Gallon, 
and let it ſtand two Days, then tun it up in a 
ſweet Cask. Mary-gold Wine is made the n 
way. 
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Currant Wine, 


E T the Fruit be gathered when thorough ripe, 

bruiſed and ſtrained, then diluted with an 
equal Quantity of Water boiled with refined Sugar, 
a pound to each Gallon of Liquor, i. e. the Wine 
thus mixt with Water. Let the Water be firſt boil- 
ed with the Sugar, and having ſtood till it is cold, 
put in your Currant Juice; diſſolve in the fame 
Liquor or in White-wine, half an Ounce of Iſing- 
glais for every four or five Gallons of your mixt 
Liquor. This being put in will raiſe a very thick 
Scum, and leave your Liquor indifferent clear, 
which being drawn out of the open Veſſel either by a 
Tap or Syphon into a cloſe Caſk, it will finiſh- its 
working, and will become very clear in three 
Weeks or a Month, after which time it may be 
bottled with a Lump of Loaf Sugar. This at the 
time of bottling, and for ſome time after, will 
have a ſweet ſowre Taſte ; but having been bottled 
fix or eight Weeks, it will be a delicious, rich 
Wine, as tranſparent as a Ruby, of a full Body, 
And by how much the longer it is kept in the Re- 


frigeratory, .by ſo much the. Ager will be the 
| more vinous, ... 


« 7 7 


| Danes Wine. | 
pv UT two pounds and a half of Sugar to every 
I Gallon' of Water; boil them for three quar- 
ecrs of an Hour, and ſcum them very well, and to 
every Gallon put five pints of Damſons ſtoned, 

Boil them till the Liquor is of a very fine Colour, 
then ſtrain it through a fine Sieve, work it for three 
or four Days in an open Jeſſel, then pour it off 


from 
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from the Lees, and work it in that Veſſel as long as 
it will work, then ſtop it up for ſix or eight 
Months; at which time, if it be fine, you may 
bottle it off, and it will keep a Year or two, 


Elderberry Wine. 

” 0 every Gallon of Water put four pound of 
Malaga Raiſins chop*d ſmall, let theſe ſtand 

in an open Veſſel for a Week or nine Days, a 
Cloth being laid over it, ſtir them well every Day; 
then draw off what Liquor will run and preſs 
the reft out of the Raiſins in a Hair Bag, and put 
the Liquor up in a cloſe Cask. Boil and ſcum this 
Liquor very well, then to every Gallon of this Li- 
quor put in a pint of the Juice of ripe Elderberries 
cold, and afterwards ſtop it cloſe, and let it ſtand 
for ſix Weeks, then draw it off, as far as it is fine, 
into another Veſſel, and put half a pound of com- 
mon Sugar to every Gallon of Liquor, and when it 
is become pure and fine, bottle it tor Uſe. 


Elder- Flower Wine, 


B OIL five Gallons of Spring-water, and pour 
it ſcalding hot upon a large Handful of El- 
der-Flowers dry'd; the next Day put 25 fh of 
Malaga Raiſins pick*d and chopp'd into the Water, 
ſtirring all well together twice a Day for twelve 
Days or a Fortnight ; preſs the Juice well, put it 
in a Cask that will fit it, and ſtop it up two or 
three Days till it works, and a few Days after ſtop 
it up cloſe, It will clarify it ſelf in two or three 
Months, at which time you may draw it off into 
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Gilliflower Wine. 


T O three Gallons of Water put ſix pounds of 


the beſt Powder Sugar, boil the Sugar and 
Water together for the Space of half an Hour, 


keep ſcumming it as the Scum riſes; let it ſtand to 
cool, beat up three Ounces of Syrup of Betony, 
with a large Spoonful of Ale Veaſt, put it into the 
Liquor and brew it well together; then having a 
Peck of Gilliflowers cut from the Stalks, put them 
into the Liquor; let them infuſe and work together 
three Days, covered with a Cloth, ſtrain it and 
put it into a Cask, and let it ſettle for three or four 
Weeks, then bottle it. 


Gooſeberry Wine. 

L E T your Gooſcberries be gathered before they 

are too ripe, and to every twelve pounds of 
Gooſeberries take four pounds of Sugar and a Gal- 
lon of Water. Stamp the Gooſeberies and kt them 
ſteep in the Water twenty-four Hours; then ſtrain 
them and put the Liquor into a Veſſel, and 
let it ſtand cloſe ſtopped up for two or three Weeks, 
and if it prove fine, draw it off, otherwiſe let it 
Rand a Fortnight longer, and then bottle it; but 
rack it off, or uſe Iſing-glaſs if it be not ſufficiently 
fine, | 


Another Way, 


OR every four pounds of ripe Fruit ſtampt, 
take a Gallon of Spring-water and a pound of 
fine white Sugar ; boil the Water and Sugar toge- 
ther, ſcum it well and pour in the Juice of the 
Fruit; when the Liquor is boil'd again, let it be 
taken 
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taken off the Fire and paſſed thro? an Hair Sieve, 
let it ſtand till it is throroughly cold, then put it in- 
to a Stean- pot and let it ſtand for a Week, then 
bottle it, ſlipping in a Piece of Loaf Sugar as big 
as a Nutmeg, and in a quarter of a Year it will be 
fit to drink, and will keep good a whole Lear. 


Pearl Gooſeberry Wine. 


RUISE the Gooſeberries and let them ſtand 
all Night; the next Morning let them be 
ſqueezed or preſſed out, ſet the Liquor to ſettle for 
fix or eight Hours, then pour off ſo much as is 
clear, and to every Gallon of Liquor put three 
pounds of double-refin'd Sugar broken into ſmall 
Lumps. Put all into the Veſſel with a Bit of Iſing- 
glaſs and ſtop it up. Let it ſtand three Months, 
and then bottle it, ſlipping in a Lump of double- 
refin'd Sugar into each Bottle, This is called the 
fine Gooſeberry Wine. 


White Hippocras. . | 

13 AKE a Gallon of Liſbon White- wine, two 
pounds of Sugar, two Ounces of Cinnamon, 

four Corns of whole black Pepper, a little Mace 
and two Lemons; cut the Lemons into quarters. 
Let theſe ſtand to infuſe ſome time in the Wine, 
and a ſterwards paſs all through a ſtraining Bag, 
which is to be hanged up, and a Veſſel ſet under it 
to receive the Liquor; you ſhould keep the Bag 
open by the means of two Sticks ſet acroſs. The 
Hippocras ought to be ſtrained three or four times, 
and if it does not paſs freely, you may add a Wine 
Glaſs of Milk, which will ſoon facilitate its paſſing, 


If you would have it ſcented with Muſk or Amber, 
wrap 
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wrap up a Grain of it beaten with Sugar in Cotton, 
and ſtick it at the End of the ſtraining Bag. 


Red Hippocras. 


UT a Gallon of Claret into an earthen Veſſel, 
put to it two pounds of Sugar beaten in 3 
Mortar, a dozen of ſweet Almonds ſtampt with a 
Glaſs of Brandy; add to the Infuſion a Dram of 
Cinnamon, a little long Pepper, four Grains of 
white Pepper, a Blade of Mace, and ſome Corian- 
der Seeds, all theſe bruiſed a-part. Cover the 
Veſſel cloſe, and let all theſe infuſc for an Hour, 
ſtirring it often with a Spoon, that the Sugar may 
diſſolve and incorporate, Then add a Glaſs of 
Milk, and paſs all through the ſtraining Bag as 
before, 


Lemon Vine. 


5 i AKE a dozen of large Malaga Lemons, pare 

off the Rind, cut the Lemons and (queeze 
out the Juice, put the Rind to ſteep, and add to it 
two quarts of Brandy; let it ſtand in an earthen Veſſcl 
for three Days cloſe ſtopt, then ſqueeze another 
dozen of Lemons, and add a Gallon of Spring- 
water to them, and as much Sugar as will ſweeten 
the whole to your Palate. Boil the Water, the Le- 
mons and the Sugar together, and let it ſtand till 
it is cool; then add to it a quart of White-wine, 
and the other Lemon and Brandy, and having 
mixed them together, - run it through a Flannel 
Bag into the Veſſel you would keep it in, in which 
let it ſtand three Months and bottle it off for Uſe. 
Let the Bottles be well cork'd and kept cool, and 
it wal be fit to drink in a Month or fix Weeks. 


Mead, 


broad Thyme, Borage, and Agrimony, of each 
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| Mead. 
AKE fix Gallons of Water, and flip in the 


whites of three Eggs, mix them well with 
the Water, then put in ten pounds of good Honey, 
let the Liquor boil an Hour, then add Cinnamon, 
Cloves and Mace, and a Sprig of Roſemary. 
When it is grown cool, put a Spoonful of Yeaſt to 
it, and put it up into the Caſk, filling the Caſk, 


| and as it works keep filling up the Veſſel, and 


when it has done working ſtop it up cloſe, and 
when it is come to be fine, bottle it for Uſe. 


To make ſmall white Mead. 


ARE fix Gallons of Spring: water, and having 
made it hot, diſſolve in it fix quarts of 


Honey and two pounds of Loaf Sugar, boil it for 
half an Hour and keep ſcumming it as long as any 
| is boiling 3 pour it out into a Veſſel and ſqueeze in 
the Juice of eight Lemons, and the Rinds of no 
more than four, about forty Cloves, four Races of 
| Ginger, a Sprig or two of Sweet-Briar and of 
{ Roſemary, And after it has ſtood in the Veſſel 
| till it is no more than Blood-warm, ſpread five or 
| fix Spoonfuls of Ale Yeaſt upon a good brown 
| Toaſt, and put it in. Put it up into a Cask fit for 
it, and after it has ſtood five or ſix Days, you may 
bottle it. 


White Melbeglin. 


N F AK E Sweet Marjoram, Sweet Briar Buds, 


Strawberry Leaves and Violets of each two 
Handfuls, of double Violets (if they are to be had) 
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two Handfuls, ſix or eight Tops of Roſemary, 
the Seeds of Carraways, Coriander and Fennel, 
of each four Spoonfuls, and fix or eight large 
Blades of Mace. Boil all theſe Ingredients in ſixteen 
Gallons of running Water for three Quarters of an 
Hour or better, ſcum and ftrain the Liquor, and 
having ſtood till it is lukewarm, put to it as much 
of the beſt Honey as will make it bear an Egg the 
breadth of a Six-pence above the Water; then boil 
it again as long as any Scum will riſe, and ſet it to 
cool ; when 1t is almoſt cold, put in a pint of new 
Ale Yeaſt ; and when it has work'd till you per- 
ceive the Yeaſt to fall, tun it up and ſuffer it to 
work in the Cask, till the Yeaſt has done riſing, 
fill it up every Day with ſome of the ſame Liquor, 
ſtopping it up. Put into a Bag a couple of Nut- 
megs ſliced, a few Cloves, Mace and Cinnamon 
all unbruis'd, and a Grain or two of Musk. 

A little before Michaelmas is the beſt time to 
make this Metheglin in, and it will be excellent to 
drink the beginning of the Spring following. 


Mel heglin. 


T AK E live Honey, which naturally runs from 
the Combs (that from Swarms of the ſame 
Year is beſt) and put ſo much of it into clear Spring- 
water, as both together will make about twenty 
Gallons, being made ſo ſtrong with the Honey, 
when thoroughly diſſolv'd, that an Egg will not 
fink to the Bottom, but ſwim up and down in it; 
then boil this Liquor in a Copper Veſſel (or if you 
have not that, a Braſs one may ſerve) for about an 
an Hour or more, and by that time the Egg will 
ſwim above 3 about the breadth of a 

Groat, 
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Groat, then let it cool. The next Morning you 
may barrel it up, putting in an Ounce and a quarter 
of Ginger, better than half an Ounce of Cinnamon, 
of Cloves and Mace, each an Ounce and a quarter, 
all groſsly pounded ; for if it be beat fine, it will 
always float in the Metheglin and make it foul, 
and if the Spices be put in whule it 1s hot, they will 
loſe their Spirits, Put in a ſmall Spoonful of Yeaſt 
at the Bung-hole to augment its working, but it 
muſt not be left to ftand too cold at firſt, for that 
would hinder its Fermentation. As ſoon as it has 
done working, it muſt be ſtopt up cloſe, and let 
ſtand for a Month, and then boiled off, and if then 
ſet into a Refrigeratory, it will be a moſt pleaſant 
vinous Liquor, and the longer it is kept the better 
it will be. 

You may judge of its Strength by the floating of 
the Egg, and it may be made ſtronger or ſmaller, 
at pleaſure, by adding more Honey or more Water. 
And the more it 1s boiled, the more pleaſant and 
more durable it will be, 

It is not neceſſary to ſcum the Metheglin while 
it is boiling, for the Scum being left behind, will 
help its Fermentation, and afterwards render it the 
clearer, it being commonly believed that it unites 


again. 
Mum. 


The Receipt for making it according as it 1s recorded in 
the Town-houſe of Brunſwick. 


AK E ſixty three Gallons of Water that has 
been boiled to the conſumption of a third 


part; brew it according to Art with ſeyen Buſhels 
I of 
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of Wheat Malt, one Buſhel of Oatmeal, and one, 
Buſhel of Ground Beans. When it is tunned, let 
not the Hogſhead be too full at firſt, and as ſoon as 
it begins to work, put into it of the inner Rind of 
of Fir three pounds, Tops of Fir and Birch one 
pound, Carduus Benedictus three Handfuls, Flowers 
of Roſa Solis a Handful or two, Burnet, Betony, 
Marjoram, Avens, Pennyroyal, wild Thyme, 
of each a Handful and a half; of Elder- flowers 
two Handfuls or more, Seeds of Cardamom bruil- 
ed three Ounces, Barberries bruiſed one Ounce, 
Put the Herbs and Seeds into the Veſſel when the 
Liquor has wrought a-whilez and after they are 
added, let the Liquor work over the Veſſel as 
little as may be, Fill it up at laſt, and when it is 
ſtopt, put into the Hogſhead ten new-laid Eggs 
unbroken or crack d. Stop it up cloſe, and drink 
it at two Years end, 

Engliſh Brewers uſe Cardamom, Ginger and 
Saſſafras, inſtead of the inner Rind of Fir; alſo 
the Rinds of Walnuts, Madder, red Sanders, and 
Elecampane, Some make it of Strong Beer and 
Spruce Beer, and where it is deſigned chiefly for 
its phyſical Virtues, ſome add Water-creſſes, 
Brook-lime and wild Parſley, with ſix Handfuls 
of Horſe-radiſh raſp'd to every Hogſhead, ac- 
cording to their particular Inclination or Fancy. 


Orange Wine. 
UT twelve pounds of fſingle-refin'd Sugar 
in ſix Gallons of Spring-water, and the 
Whites of four Eggs well beaten, and let the Water 
be cold; then boil it for three quarters of an 
Hour, and keep ſcumming it as faſt as the Scum 
riſes, 
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fiſes, then take it off the Fire and let it ſtand till it 
is cold; then put in ſix Spoonfuls of Yeaſt, and 
fix Ounces of Syrup of Lemons, and the Juice 
and Rind of fifty Seville Oranges thin pared, but let 
not any of the Seeds or of the white part go in; 
ſtrain it and let it ſtand forty eight Hours in an open 
Pan, then put it up into a cloſe Veſſel ; let it ſtand 
three or four Days, and then ſtop it down. Let it 
ſtand thtee Weeks, then draw it off into another 
Veſſel, and add to it two quarts of Rheniſh or 
White-wine, and ſtop it up cloſe, and let it ſtand 
five or ſix Weeks, and it will be fine enough to 


bottle, and in a Month more it will be fit for 
drinking. 


Orange Wine with Raiſins. 
T AKE twenty pounds of new Malaga Rai- 
ſins, let them be pick'd clean and chopp'd 
ſmall; then take fifteen large Seville Oranges, pare 
four or five of them as thin as tho? for perſerving. 
Boil twenty quarts of ſoft Water till a third part is 
conſumed, let it cool a little, then pour three 
Gallons hot upon your Raiſins and Orange-peel, 
ſtirring them well together, cover it up cloſe, and 
let it ſtand five Days, ſtirring it once or twice every 
Day, then paſs it through a Hair Sieve, preſſing 
it as dry as you can; put up the Liquor in a Cafk 
that it will fill, then put to it the Rinds of the reſt: 
of the Oranges, cut as thin as the firſt ; then make 
a Syrup of the Juice of all the fifteen Oranges, 
with about three quarters of a pound of white Sugar, 
which muſt be made the Day before it is tunned up. 
Let it be well ſtirred together ang ſtopp'd cloſe, 
and ſtand two Months to clarify, and then bottle it 
8 off, 


| 
| 
| 
| 
| 


274. N 


off, it will be the better for keeping, if you keep 
it three Years, 


Perry, 

HE beſt ſort of Drink made of Pears, is ſuch 

as 1s made of thoſe that have a vinous Juice, 
are not fit to be eaten, nay, are ſo harſh, that ſome 
will not eat them. The Gooſeberry Pear, the 
white and red Horſe Pear, the Lullarin Pear, the 
John Pear, the Bear-land Pear, and Choke Pear, 
are thoſe that bear the Name of the beſt for this 
Purpoſe ; and the redder they are, the more are 
they to be preferred. As for the Method of making 
this Liquor, it 1s the ſame as that of Cyder ; only 
it muſt be noted, that the Pears ſhould be very 
ripe before they are ground ; and ſome adviſe to 
mix Crabs among the Pears of weakeſt Juice to 
mend the Liquor. 

Your Pears ſhould not be too ripe before you 
grind or pound them, becauſe if ſo, their Pulp 
will not eaſily let go its Juice; and to ſome Pears 
of a ſweet Taſte, it is beſt to mix ſome Crabs 
with them, 


3 Quince Wine. 

LEAN the Quinces with a coarſe Cloth, 
%- then grate them on large Graters; and 
ſqueeze them thro* a Linen Strainer to clear them 
from the groſs Thickneſs ; then ſqueeze it thro? a 
Flannel Strainer, to clear it from all the Thick 


that remains. To every Gallon of this Liquor 
put two pounds of fingle Loaf Sugar; let it diſſolve 


and pour it off ſeveral times as it ſettles to the Bot- 


tom; do this a Night and a Day, When it is fine, 
| k Pu 
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put it into your Veſſel; but don't ſtop it down for 
a Week, nor bottle it in fix Months, then you may, 
if it is perfectly fine; if it is not, draw it into another 
Veſſel, and ſtop it up again. 

All Engliſh Wines muſt be put in cool Cellars, 


Raiſin Wine. 


B OIL four Gallons of Spring-water for half an 
Hour, ſtone four pounds of Raifins, put them 
into a Stean with four pounds of Sugar, the Rinds 
of four Lemons, and the Juice of eight ; then pour 
the boiling Water on the Ingredients in the Stean, 
cover it and let it ſtand for five or ſix Days, after- 
wards ſtrain it out and bottle it up, and it will be 
fit to drink in about a Fortnight. This will be a 
very pleaſant cooling Drink in hot Weather, 


Raſpberry Wine. 


4 T O as many pounds of Raſpberries as you had; 
put ſo many pounds of Sugar, and let them 
ſtand two Days in an earthen Pot, ſtirring and bruiſ- 
ing them frequently, then put them into a woolen 
Bag, and hang them ſo that the Liquor may drop 
into a Milk-pan, or ſome Veſſel of the like Sort 
for twenty-four Hours or more; then put the Liquor 
into a Stean with a Faucet in it, and let it ſtand to 
work, and in ſeven or eight Days take off the 
Scum ; and if it be any thing fine bottle it up, and 
at the end of another Week decant it, referving the 
Settlings in the Bottoms of the Bottles, which may 
afterwards be put together into a Bottle by it ſelf, 
and the Bottles are to be ſhifted twice after this man- 
ner, or as long as there is any Settlement to be 


found in them. 
82 To 
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To make Sage Wine. 


T AK E fifteen pounds of Malaga Raiſins clean 
pick'd and ſhred ſmall, and two Pecks of 
green Sage, chop it ſmall, then having boiled two 
Gallons and a half of Water very well, let it ſtand 
till it is no more than luke-warm, then pour it into 
a Veſſel to the Raiſins and Sage. Let them ſtand 
for ſix or ſeven Days, ſtirring them two or three 
times a Day; afterwards ſtrain and preſs out the 
Liquor from the Ingredients, put it up in a Caſk 
and let it ſtand for ſix Months; then draw it off 
into another Veſſel, and when it has ſtood to 
ſettle two Days, bottle it up, and it will be drink- 
able ina Month or fix Weeks ; but will be beſt 
when it is a Year old, 


Stepney or Raiſin Vine. 
AK E ſix pounds of Raiſins of the Sun 
ſhred, three pouads of good Powder Sugar, 
the Juice of ſix Lemons, and the Peel of three 
whole. Boil them half an Hour in fix Gallons of 
Spring-water, then take it off the Fire and pour it 
into a Stean, cover it cloſe for three or four Days, 
ſtir it twice a Day, put 1n a little Spice, Sugar and 
Roſe- water; afterwards ſtrain it out, bottle it up, 
and it will be fit to drink in a Fortnight or three 
Weeks. There may be added to it Cowſlips or 
Clove Gilliflo wers, according to the Seaſon of the 

Year, 

Jo make Cyder. 
T AK E Apples fo thoroughly ripe that they 
will eaſily fall by ſhaking the Tree. The 
Apples proper are Pippins, Pomewaters, Harveys, 
it 3 8 
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or other Apples of a watery Juice, either grind or 
pound them, and ſqueeze them in a Hair Bag, put 
the Juice up into a ſeaſoned Caſk. 

The Caſk is to be ſeaſoned with a Rag dip'd in 
Brimſtone ty'd to the End of a Stick, and put in 
burning into the Bung-hole of the Caſk, and 
when the Smoke is gone, waſh it with a little 
warm Liquor that has run thro? a ſecond Stra ining 
of the Murc or Muſk of the Apples. | 

Put into the Caſk, when the Cyder 1s in, a 
Bit of Paſte made up of Flower, and ty'd up in a 
thin Rag ; let it ſtand for a Week, and then draw 
it off from the Lees into another ſeaſon'd Caſk. 

Some adiviſe to put three or four pounds of 
Raiſins into a Hogſhead, and two pounds of Su- 
gar to make it work the better. 

The beſt Way to fine it is to rack it off often, and 
always into ſmall Veſſels, keeping them cloſe bung'd, 
and only a ſmall Vent-hole, and if it ſhould work 
after racking, you may put ſome Raiſins into the 
Veſſel for it to feed upon, and to bottle it off in 
March, or if you bottle it up. After it has ſtood 
but a Week or thereabouts, you muſt not ſtop the 
Bottles for twenty-four Hours ; nor muſt they be 
filled within an Inch of the Cork or more, leſt it 
ſhould burſt ; and when you have cork'd them, it 
will be convenient to open them once a Day for 
ſome time. 

If you bottle it for preſent Drinking, put in a 
Lump of Loaf Sugar. In order to keep it in the 


Winter, ſet it in a warm Place in cold Weather, 


S 3 Ta 
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To make Royal Cyder. 
W HEN the Cyder is fine and paſt its Fer- 
mentation, but not ſtale, put to each Gal- 
lon of Cyder a pint and half of Brandy or Spirits 
drawn off from Cyder, and alſo half a pint of Cyder 
Sweets to every Gallon of Cyder, more or leſs, 
according to the Tartneſs or Harſhneſs of the 
Cyder. The Spirits and Sweets muſt be mixed 
together, and mixed with an equal Quantity of the 
Cyder, and then they are to be put into the Caſk 
of Cyder, and all ſtirred together well with a Stick 
at the Bung-hole for a quarter of an Hour, and the 
Bung-hole muſt be well ſtopp'd down, and the Caſk 
rolled about ten or twelve times to mix them well 
together. Let it ſtand for three or four Months, 

and you may either drink it or bottle it. 


To order Cyder after the beſt Manner. 


Aving brimſton'd and ſcalded the Veſlels, as 
before directed, put a pint of the beſt Ma- 
laga Sack into a Hogſhead, when it has been well 
dry'd, ſtop it cloſe and roll it up and down every 
way to ſeaſon jt, then tun the Cyder, but fill not 
the Veſſel by a pretty deal, but leaye room enough 
for it to work, and ſtop it very cloſe to keep in the 
Spirits: The Cyder muſt alſo be watch'd every Day, 
and when it begins to make much noiſe in Work- 
ing, draw off a Glaſs to give it vent, orthewiſe it 
will burſt- the Hogſhead. When it is fine, draw 
it off into other Caſks, and after that into Bottles, 
when it is fit, 1 


Jo 
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To make Cyder feet. 
B EAT the Whites of twenty Eggs to a Glair, 
and mix it with four Gallons of Water, add 
to this a quarter of a hundred Weight of Sugar, 
but only one half of the Sugar into one half of the 
Egg-water, ſet it over a gentle Fire, and ſtir it 
about well, till the Sugar is diffolved, then put in 
more of the Egg- water; to prevent it from boil: 
ing too high, by a quart at a time, till you have 
put in all your Egg-water, ſcum it as it riſes, and 
when it has done riſing, and the Sweets are clear, 
add the reſt of your Water, and boil it to the Con- 


ſiſtency of a Syrup. 


To recover any Cyder that is bra i, although 
it be quite ſour. 


R OM a Hogſhead of pale, four Cyder draw 

out as much as by boiling with ſix pounds of 
brown Sugar-candy will make a perfect Syrup. 
Let the Syrup ſtand till it is thoronghly cold, pour 
it into the Hogſhead and ſtop it up cloſe. This 
will raiſe a Fermentation, but not a violent one. 
There muſt be room in the Veſſel for the Cyder to 
work, and in a few Days it will be fit to drink, 


To make Cyderkin, or Water Cyder. 
P ARE half a Buſhel of Apples, core them and 
boil them in a Barrel of Water, till a third 
part is conſumed, ſtrain it and put the Liquor to a 
Buſhel or more of ground or ſtamp'd Apples 
unboiled; let them ſtand to digeſt for twenty four 
Hours, preſs out the Liquor and put it into Caſks, 


let it ferment, then ſtop it up cloſe; but give it 
8 4 vent 


„ ad * — 
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vent frequently, that it may not burſt the Caſk, 


and when it has ſtood till it is fine, you may either 
drink or bottle it. 


COSMETICS, &c. 


For Heat and Pimples in the Face. 


\AKE Liverwort that grows in a Well, 
ſtamp it and ſtrain it, put the Juice into 
Cream and anoint your Face as often as you pleaſe, 
Alſo you may drink the Juice of Liverwort warm, 
to cool the Heat of the Liver. 


An Oil to take away the Heat and 25 of 
the Nofe. 


AKE fix Ounces of Gourd ds. crack 
them, take out the Kernels and peel off the 
Skins ; blanch three Ounces of bitter Almonds and 
make an Oil of them, and anoint the Noſe with 
the Oil. The Gourd Seeds muſt weigh three Ounces 
when peeled. 

To fweeten the Breath. 


AKE the Flowers and Tops of Roſemary, 

dry them; alſo Cinnamon, Cloves, Mace, 
and Sugar-candy, of each a ſmall] Quantity, dry 
them and reduce them to a fine Powder, put ſome 
of this Powder into a new-laid Egg, and ſup it up 
ina Morning faſting for ſeven Days ſucceſſively, 
and it will render the Breath ſweet. 


To make the Face fair. 
D IS TI L freſh Bean- Bloſſoms in an Alem- 


bick, and waſh the Face with the Water. 
To 


Jo take away Freckles or Morphew. 
M ING LE eight Spoonfuls of May-Dew with 
L two Spoonfuls of Oil of Tartar. Waſh 
the Parts where the Freckles or Morphew are, 
and let it dry on of it felf, it will clear the Skin 
of them. 


For Redneſs of the Eye. 


Wa” & + 23 
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ILL a Vial Glaſs full of running Water, 

put into it the Quantity of a Hazel Nut of 

fine Sanguis Draconis, and it will help it. ; 
Another for Heat and Pimples in the Face. 

T AKE a ſmall Handful of Strawberry Leaves, 
as much Cinquefoil, the ſame Quantity of 

Tanſey, or of Mallows, and four Handfuls of 

| Plantain Leaves, pick them clean, put them into 

an Alembick, and alſo two quarts of Milk from 

che Cow, when it has dropp'd a quart, draw off 

vdo more, Wet a Linen Cloth in this diſtilled 

Water, and wafh the Face with it, at Night in 

Bed, and ſeveral times in the Day if you pleaſe. 

The beſt time to make this Water in, is May. It 

may be kept in a Glaſs Bottle the whole Year. | 


Another. | 

\AKE a quart of running Water, put it 

into an earthen Pipkin, with half an Ounce 

of white Mercury finely powdered, ſet it on the 
Fire, keep it cloſe covered, but when you are | 
ſtirring it, let it boil till one half is waſted ; in the 
1 mean time boil the Whites of three new- laid Eggs, 
r. Þ for half an Hour or more, then flip them into the 
oh. | | Liquor, 


FE 
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Liquor, when you have taken it off the Fire; add 
to it ſome Juice of Lemons, and a quarter of a pint 
of new Milk, and two Ounces of Almonds blanched 
and pounded, and alſo a quarter of a pint of Damaſk 
Roſe-water. Strain it, and let it ſtand three Weeks 
before it is us'd, waſh with 1 it, and it will render 
the Face fair. 


Ts clear the Face from Freckles, 


AKE a pint of White-wine Vinegar, a pint 

of Malmſey Wine, and a pint of Honey, 
Roch and Plume Allum a quarter of an Ounce, 
white Flowers de Luce and Beans, each four Ounces, 
of Strawberries three quarters of a pound. Diſtil all 
theſe in a moderate Sand-bath for a Fortnight. 
Dip a fine Rag into this Water, and when you go 
to bed at Night, lay it to the freckled Parts, and 
waſh them the next Morning with Nenuphar Water, 


Virginal Milk for the ſame Uſe. 


AKE an Ounce and half of Benjamin, and 
a quarter of an Ounce of Storax, beat them 
to a groſs Powder, pour on them a pint of Spirit of 
of Wine; let the Bottle be large enough, that it 
may be but half full. Lute the Veſſel well, and 
cover it round about in a Horſe Dung-hill for three 
Days to digeſt, then filtrate the Liquor, # i. e. ſtrain 
it through a Sheet of Cap- Paper, put it in a Bottle 
and keep it well ſtopp'd, This is very effectual in 
taking off Freckles, c. Some ſcent it with three 
Drops of Balſam of Peru. 


Nr 
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For a pimpled Face, 


AK E Roch Allum, common Salt and live 

Brimſtone, of each half an Ounce, of white 
Sugar-candy and Sperma Ceti, of each one Dram, 
pound them and ſift them fine, put them into a 
pint Bottle, add white Lily-water and Spring-water, 
of each an Ounce and half, and a quarter of a pint 
of Brandy; ſhake them well together and ſet it by 
for Uſe. When you go to Bed bathe the Face well 
with this Waſh, ſhaking the Bottle, lay a Linen 
Rag dipp'd in it over the Face, and in a Week or a 
Fortnight at molt it will perfectly cure. 


To make a Paſte for the Hands. 


1 & AK E half a pound of bitter Almonds blanch 
and pound them, and as you are pounding 
them, put in a Handful of ſton'd Raiſins, and 
pound them together till the Maſs is well incor- 
porated and very fine; then add a Spoonful or two 
of Brandy, the ſame Quantity of Ox Gall and two 
Spoonfuls of brown Sugar, and the Yolks of a 
couple of ſmall Eggs, or of one large one; and 
after theſe have been all beaten well together, except 
the Almonds, let it have two or three boils over the 
Fire, putin the Almonds. Put it up in a Gallipot, 
the next Day cover it cloſe, keep it cool, and it 
will keep good half a Year, 


To take off Freckles. 
Arn E R May-Dew off from the Corn, and 
to four Spoonfuls of it add one Spoonful of 
Oil of Tartar newly drawn; mix them well together, 
waſh the Face often with it, and do not wipe Ra. 
ut 


but let it dry of itſelf, When May-Dew cannot be 
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had, Bean Flower water, or Elder Flower water 
will do very well. 


To make Pomatum. 


1 | AKE two Ounces of Oil of bitter Almonds, 

almoſt two Drams of white Wax, lice it very 
thin, put it into a Gallipot ; put the Gallipot into 
a Skillet of boiling Water, and then put in four 
Drams of Sperma Ceti, and as ſoon as ever you 
have ſtirred it together, then put in the Oil of 
Almonds, then take it off the Fire and out of the 
hot Water, and keep ſtirring it till it is cold, with 
a Knife made of Bone ; afterwards beat it up in 
Roſe water till it is white. Let it be kept in Water, 
and the Water be changed once a Day. 


A good Waſh for the Face. 


AK E a Piece of Camphire of the Size of a 
Gooſe Egg, break it into Bits, put it into 


aà Bottle or leſſer Pieces to that Quantity, fill the 


Bottle with Water, let it ſtand a Month, then put 
one Spoonful of this to three Spoonfuls of Milk, 
and waſh with it. 


An Ointment to cauſe Hair to grow. 
AK E a quarter of a pound of Bear's Greaſe, 
put tothis two Drams of the Aſhes of Southern- 
wood, two Drams of the Aſhes of burnt Bees, two 
Drams of Oil of ſweet Almonds, and two Drams of 
of the Juice of white Lily Root, and eight Drams 
of Muſk ; make an Ointment of theſe. Shave the 
Place where the Hair is wanted, the Day before the 


F ul of the Moon, and it will cauſe it to grow. 
A Remedy 
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A Remedy for the Thinneſs of Hair. 


R UB the Head with Oil of ſweet Almonds, or 
Spirit of Vinegar, 


To make an excellent Lip-Salve. 
AK E half a pint of Claret, boil in it one 


Ounce of Bees-wax, as much freſh Butter, 


and two Ounce of Alkermes Root bruiſed : When 
all theſe have boiled together a pretty while, Strain 
it, let it ſtand till it is cold, take the Wax off from 
the Top, melt it again, and pour it clear from 
the Dregs into a Gallipot, and uſe it at Pleaſure, 


To preſerve and whiten the Teeth. 


OIL a little Roch Allum in two Ounces of 

Honey, ſcum it well, add a little Ginger 
finely powdered ; when it has boiled a little longer, 
take it off, and before it grows cold, put in ſome 
Sanguis Draconis, as much as will tinge it of a good 
Colour. Having mixed it well, put it into a 
Gallipot and ſet it by for uſe. Rub the Teeth as 
oft as you pleaſe with a little of it on a Rag. 


To make the Teeth white. 


I X a little burnt Allum, with fix Spoon- 
fuls of Honey and two of Celandine Juice, 
and rub the Teeth with it, 


A Powder for the Teeth. 


I X half an Ounce of Powder of Myrrh 
with an Ounce of Cream of Tartar, and 
rub the Teeth with it two or three times a Week. 


To 
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To clean and ſoften the Hands. 


AKE four Ounces of blanch'd Almonds 

beaten fine into a quart of Milk ; as ſoon as 
it begins to boil take it off, and thicken it with a 
couple of Volks of Eggs, ſet it on the Fire again, 
let it be kept continually ſtirring both before and 
after the Eggs are put in; when you take it off the 
Fire, add two ſmall Spoonfuls of Oil, and put it 
up in a Gallipot for uſe, A Bit of this about the 
Bigneſs of a Walnut rubbed about the Hands, the 
Dirt will rub off, and it will render them very ſoft 
and ſmooth. When you have us'd it, it will be 
proper to put on Gloves. If one Perſon only be to 
uſe it, half the Quantity may ſuffice to be made at 
once, for it will not hold good above a Week. 


For Pimples in the Face. 

AKE a pint of Spring-water and four Ounces 

of bitter Almonds, blanch and ſtamp them, 
and mingle them together by ſtirring, then ſtrain 
out the Liquor, and add to it a pint of the beſt 
Brandy, and two Pennyworth of Flour of Brimſtone. 
Uſe this often by dabbing it on with a fine Rag, 
and ſhake it will when you uſe it. 


Another. | 
INGLE Wheat Flour with Honey and 
Vinegar, and lay it on when you go to 
Bed. 
| A Waſh for the Face. 
UT a quarter of a Pound of French Barley 


into three quarts of Spring-water, boil it well, 


ſhifting the Water three times, into the laſt Water 
put 
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put half a pound of bitter Almonds blanch d and 
pounded ; ſtrain it and add a quart of White-wine 
and the Juice of four Lemons. Put a Bit of Cam- 
phire in the Bottle. 


To take away Morphew. 
AK E Briony Roots and Wake-Robin, ſtamp 
it with Brimſtone and make it up into a 
Lump, wrap it up in a fine Linen Rag and dip it 
in Vinegar, and rub the Part with it pretty hard, 
and it will take away the Morphew. 


An Italian Waſh, 


A KE an Ounce of Roch Allum, an Ounce 

of white Sugar-candy, a quarter of an Ounce 
of Borax and a Dram of Camphire. Thee are all 
to be pounded in a Mortar, and finely, then mix 
them with a pint of Ox Gall. Put them into a 
Stone-Bottle, cork it well, and ſet it in the Sun, or 
by the Fire for ſix Weeks, ſtirring it once a Day, 
then ſtrain it and put a quart of Spring-water to 
every quarter of a pint of this Liquor. Let it 
clarify, and put ſome Powder of Pearl. and waſh 
with it. 


To whiten the Hands. 


URN a quart of new Milk to Curd with 
a-pint of Aqua Vitæ, then take off the Curd 
and put into the Poſſet a pint of Rheniſh Wine; 
take off the Curd again, then put in the Whites of 
ſix Eggs beaten well, take off this third Curd, and 
mix all the three Curds together well, put them into 
a Gallipot, put the Whey into a Bottle, ſcour with 
the Curd, and waſh with the Whey. 


An 
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An excellent Water for the Complexion of Ladies, being 
effeftual in taking away Wrinkles from the Face, 
and giving a Vermillion Tindture to the Skin, 


AK E the Flowers of Flower-de-Luce, Beans, 
Elder, and Mallows, ſprinkle them with 
W hite-wine, add the Pulp of Melon and Honey, 


and the Whites of Eggs. Let them ſtand two 
Days to infuſe or macerate, and diſtil them in 


Balneo Marie. 


To make an excellent Perfume. 


* K E half a pound of Damaſk Roſe Buds 
cut clear from the Whites, ſtamp them well, 
and add to them two large Spoonfuls of Damaſk 
Roſe water, put them into a Bottle, ſtop them 
cloſe, let them ſtand all Night; then take two 
Ounces and a half of Benjamin, beat it fine, add 
twenty Grains of Muſk, and (if you pleaſe) as much 
Civet; mingle theſe with the Roſes, beating all 


well together, make it up in little Cakes and dry 


them between Sheets of Paper, 


Another excellent Perfume, 


AKE two Ounces of Juniper, the ſame 

Quantity of Storax, twelve Drops of Clove 
Water, twelve Grains of Muſk, and a little Gum- 
Dragant ſteep'd in Water, beat all theſe Ingredients 
to a Paſte, make it into ſmall Rolls; put each Roll 
between two Roſe leaves, dry them in an Oven, and 
as they are burnt, they will give a moſt pleaſant 


Smell. 


| A Pomandzr, 
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A Pomander. 


EAT a Mortar very hot, put in of Ben- 
amin, Labdanum and Storax, of each one 
Ounce; beat them to a perfect Paſte, add to them 
four Grains of Civet and ſix of Muſk; make this 
Paſte into Beads, make Holes in them, and ſtring 
them while hot. 


To make Tinflure of Ambergris, 


AK E half an Ounce of Ambergris, a 

Dram of Muſk, a quarter of a pint of Spirit 
of Wine. Put theſe into a Glaſs Bottle, ſtop it cloſe 
with a Cork, tie that down with a Piece of Bladder, 
and ſet it for ten or twelve Days in Horſe-dung, 
afterwards pour off the Tincture, and keep it in 
a Glaſs well ſtopt; then you may put the ſame 
Quantity of Spirit of Wine to the Ambergris, 
and ſet it in Horſe-dung as before, and pour off 
the Tincture at the end of twelve Days. The 
Ambergris will ſerve for ordinary Uſes afterwards. 
This Tincture will perfume any thing, and is alſo 
very good in Cordials. 


To make an extraordinary Damaſt Poder. 


T AKE one pound of Orris, half a pound of 
Roſe Leaves, three Ounces of Benjamin, the 
ſame Quantity of Storax, a quarter of a pound of 
Lignum Rhodium, and of Lign Aloes two Ounces, 
a quarter of an Ounce of Ambergris, of Muſk 
and Civet, of each twenty Grains, Beat all theſe, 
except the Roſe Leaves, together groſs, the Roſe 
Leayes are to be put in afterwards, This is an 
excellent Powder to lay among Linen, 
5-H To 


8 
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To make perfum'd Waſh-Balls, 


D Ifolve Muſk in ſweet compounded Water, 
then take about the Quantity of one Waſh. 
Ball of this Compoſition, and mix it together ina 
Mortar : Mix this well with your Paſte, and make 
it up into Balls, 


To make perſum'd Cakes, 


1 AK E one Ounce of Benjamin, half an Ounce 
of Storax, a quarter of a Dram of Labdanum, 
a quarter of a Dram of Calamus Aromaticus, a little 


Citron-peel and three Cloves ; boil the Benjamin 


and Storax in a quarter of a pint of Roſe Water a 
little while in a new glaz'd Pipkin, ſo long as till 
the Liquor is near evaporated ; then put in the 
Labdanum and Citron, being firſt ty'd up in a Linen 
Rag, and add more Roſe Water, And when they 
have boiled a little, take them off and ſtrain them 
through a Linen Cloth, and when they are cold 
this will be a curious perfumed Paſte. 


To make perfumed Powder. 


T AKE four Ounces of Florence Orris, four 

Ounces of dry'd Damaſk Roſes, half an 
Ounce of Benjamin, a quarter of an Ounce of 
Storax, as much of yellow Saunders, half a Dram 
of Cloves, and a little Citron- peel; pound all theſe 
in a Mortar to a very fine Powder, put to them 
five pounds of Starch pounded, mix them well, 
ſift it fine, and keep it dry for uſe. 


A goed 
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A good Dentrifice for cleaning and preſerving 
| the Teeth. 
AKE of Red Coral, Bole Armoniac and 
Dragon's Blood, of each two Drams, of Myrrh 
four Drams ; powder them all very fine, mix them 
together, and rub the Teeth with them twice a 
Day. 2 


For rotten or corrupt Gums, 


AKE of the Roots of round Birthwort and 

Pomegranate Bark, of each half an Ounce, of 
Sage Leaves and Bramble Tops, of each one Hand- 
ful, of Roch Allum one Dram : Boil them in a 
quart of Smith's Forge Water, till one third part is 
waſted, ſtrain it and put to it two Ounces of Honey 
of Roſes, mix them well together, and waſh your 
Mouth with it ſeveral times a Day, 


A famous Coſmetic. 


AK E two Drams of Camphire, rub it well 
in a Glaſs Mortar, adding to it the Juice of a 
Lemon; when they are well mixed, put to it a 
pint of the beft White-wine, ſtrain it, and let the 
Camphire that remains be ty'd in a Rag and hung 


oy Bottle. This is an excellent Waſh for the 
ace. 


To make Hair fain. 
UT ſome Allum in Water, and the Hair be- 
ing firſt waſh'd clean, warm the Allum Water, 
dip a Spunge in it and moiſten the Hair therewith z 
or it may be waſh'd with a Decoction of Beech, 
which will haye the ſame effect, 
1 Another 
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| Another. 

HILE the Hair is combing ſprinkle it with 
the Powder of Cloves, Roſes, Nutmeg, 
Cardamum, and Galangal, with Roſe Water, Wer: 
wath it often. 


Or thus. 
W ASH your Head often with the laſt Water 


that 1s drawn from Honey, and it will 
render the Hair of a fine fair Colour, but it ought 
to be ſcented with ſome Spirits of a fragrant Scent, 


| becauſe it has a ſtrong Smell. 


Or thus. 


: BURN Cuttings of Vine to Aſhes, alſo the 


Knots of Barley-ſtraw, and diftil them with 
Liquorice and Sow-bread, and waſh the Hair with 
the diſtilied Water, 


To Pp the Hair black, 


AK E Oil of Myrtle and Oil of Coſtmary, 

of each four Ounces, the Juice of green Nuts 
and the Juice of red Poppies, of each four Ounces 
boil them together a while, and anoint the Hair with 


them, 


To make Hair grow. 


URN Hazle Nuts, Huſks and all, to Pow- 
der, ſtamp ſome Leaves of Elecampane and 


| Beech Maſt. Boil the two laſt together with Honey 


and anoint.the Head with it, and then mow. on the 
Powder of Nuts, | 
To 
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To make Hair grow thick, 


AKE a good Quantity of the Roots of 

Hyſſop, burn them to Aſhes, make a ſtrong 
Lye, mingle them with the Aſhes, and waſh the 
Head with it. The Aſhes of Goat's- dung mingled 
with Oil, will have the ſame effect. 


For the falling off of Hair. 
URN Pigeons Dung, make a Lye and put in 
the Aſhes and waſh the Head with it. Alſo 
the Leaves and Middle, and Rind of an Oak ſod- 
den with Water, 1s very good to faſten the Hair, 
the Head being waſhed therewith, | 


B 


To take away Sunburn from the Face, Hands, &c. 
W AS them in the Juice of Lemons and a lit- 
tle Bay-Salt, do not dry it, but let it dry of it 
ſelf; repeat it ſeveral times, and the Sunburn will 
vaniſh, 


C 


An excellent Pomatum for clearing the Skin, 


2 Rocure May-Dew, clarify it in the Sun till it be 
P very white, and in that waſh Lard or Barrow- 
greaſe; then ſcrape the Outſides of the Roots of 
Marſh-mallows, flice them thin; ſet them in Balneo 
Marie, and ſcum it till it be clarify'd and will be- 
gin to rope, then ſtrain it and put to it now and 
then a Spoonful of May-Dew, beating it till it be 
W- IF thoroughly cold. In often changed May-Dew, 
nd chrow away that Dew, put the Pomatum ina Glaſs, 
cover it with May-Dew and keep it for uſe. 


S 0 Ta 
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| To clear the Skin and make it white. 
TAMP the white of an Egg with a-litle 
15 Poyder of Bays in ſome freſh Boar's Greaſe, 
lf and anoint with it. 


| A good Medicine to clear the Skin, 
| M IX Sugar and Capon's Greaſe together, 


cover them cloſe and let them ſtand ſeveral 


| 

| Days, and it will turn to a clear Oil; anoint the 
1 Face with it. 

| To procure a good Colour and Complexion, 

| RINK fix Spoonfuls of the Juice of Hy. 
ſop in a Morning 1n half a pint of warm Ale, 


| ] It is good for the Stomach, Liver and Lungs, and 
alſo againſt Worms. 


To take off Morphew or Scurf from the Skin. 

| I X an Ounce of Brimſtone powdered with 
N an Ounce of ſtinking Soap; tie it in a Li- 
| | nen Rag and hang it in half a pint of ſtrong Wine 
4 Vinegar, or red Roſe Vinegar for eight or nine 
| 8 Days; dip a Rag in the Vinegar and rub the Part 
| p with it, and let it dry of itſelf, 


To take away Freckles, 
ASH with the Juice or Sap that iſſues out 
of a Beech Tree in March or April, and 
it will render the Skin very clear. 


Amther, 


d 
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Another for Freckles and Morpbew. 
IISTIL Elder Leaves in May, and waſh 
D with a Spunge with this Liquor Morning and 
Evening, and let it dry of it ſelf. 


Delicate Waſh- Balls. 


AKE four Ounces of the Flowers of La- 

vender, four Ounces of Calamus Aromalicus, 
two Ounces of Roſe Leaves, an Ounce of Cypreſs, 
and fix Ounces of Orris; pound all theſe toge- 
ther in a Mortar, then ſearſe them through a fine 
Searſe, then having ſcraped a ſufficient Quantity 
of Caſtle Soap, diſſolve it in Roſe Water, mix 
the Powder with them, beat and blend them 
well together in a Mortar, then make them up into 
Balls. 


For Reaneſs of the Face. 
AK E fix Ounces of Peach Kernels and three 
Ounces of Gourd Seeds, bruiſe them, make 
an. Oil of them, anoint with it Morning and Even- 
Ing. 
To clear the Face, &c. of the Spots after the Small 
Pox. 


M. X a little Bay Salt with the Juice of Le- 
1 mons, and touch the Spots with it ſeveral 


times a Day. 
Jo whiten the Teeth and kill Worms in them, © 


OLD a little Salt under your Tongue in a 
Morning faſting, till it is melted, and after- 


wards rub the Teeth with it, 
T 4 | Another . 
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Another, 
Wer: the Teeth with a Drop of Oil of Vi. 


triol, and afterwards rub them with a coarſe 
Cloth. 


Dr Bracken Ci Preſton's Receipt for a Powder for 


the Teeth, 

AKE Tartar of Vitriol, beſt Dragon's 
T Blood and Myrrh, each half a Dram, 
Gum-Lac, one Dram, of Ambergris four Grains 
and thoſe who like it may add two Grains of Muſk ; 
mix well and make a Powder, to be kept in a 
Phial cloſe ſtopped. When us'd take a clean Li- 
nen Cloth on the End of your Finger, juſt moiſten 
it in Water and dip it in the Powder, and rub the 
Teeth well once a Day; but if you'd preſerve their 
Beauty, only twice a Week. This Powder will pre- 
ſerve the Teeth and Gums, ſweeten the Breath, and 
prevent the ill Savour from a rotten Tooth, tho 
nothing will cure it effectually but pulling it out. 
After rubbing the Teeth with the Powder, the 


Mouth may be waſhed with a little red Wine warm, 
or the like. 


To prevent Pitting with the Small Pox. 
OIL Cream to an. Oil, and when the Pocks 
begin to dry, anoint them gently with a 


Feather; do this ny half Hour, * the 
Scabs moiſt. 


Do make Nails grow. © 


Me a little W heat Flour with Honey, and 
od it on the Nail, 


Ta 


= 
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To bring a new Nail where one has come off. 


1 Y Powder of Agrimony on the Toe, Se. 
where the Nail is wanting, and it will bring 
on a new Nail, and take away the Pain. 


To faſten a Nail that is torn from the Fleſh, 


NOINT your Finger with the Flour of 
{ A Brimſtone, Arſenick, and Vinegar, and it 
will give Eaſe in a little time. 


Another. 
TAMP Violets, fry them with Virgin's Wax, 


and Frankincenſe, make a Plaiſter, lay it to 
the Nail, and it will heal it. 


To take off Warts from Hands or Face. 


UB the Warts with Purſlain, and it will cauſe 
them to come off, or you may anoint them 
with the Juice of the Roots of Ruſhes. 


A Waſh for the Teeth. 
AKE one Ounce of Honey of Roſes, half 


| an Ounce of Hungary Water, a quarter of 
an Ounce of Myrrh, half a Dram of Allum, and 


half an Ounce of Bole Armoniack ; put theſe into 
a pint of Claret, and let them ſtand for three Days 
either in the warm Sun or near the Fire; ſet it 
by to ſettle, pour out a little and waſh the Teeth 
daily, It will both make them white, and preſerve 
them ſound. 


* 


. 
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To cleanſe foul and ſpotted Teeth. 


IND a Bit of fine Rag about a very ſmall 

End of a Skewer, cut it ſharp that it may 
be like a Peacil for Painting, dip it into Spirit of 
Salt, afterwards into fair Water, for a Moment, 
rub the Teeth with it, taking care not to touch the 
Gums or Lips; waſh the Mouth with pure cold 
Water, not that in which the Rag has been dipp'd. 
This will take off the Fur, and make them very 
white: But this muſt not be done too often ; but 
when they are once clean, the Claret Waſh before 
will keep them ſo. 


An excellent Waſh for the Face. 

AKE a quart of White-wine Vinegar, the 

ſtrongeſt you can get, and four Ounces of 
Litharge of Gold, boil them to the conſumption of 
a third part, take it from the Fire and put in a pint 
of Roſe Water and three Ounces of Sal Gemma; 
boil them with the reſt till a third part is conſumed, 
then take it off the Fire and let it ſtand till the Lees 
fall down, ſo that the reſt is clear. When you 
would uſe it, take four or five Drops in the Palm of 
your Hand, rub it well, and ſo ſpread it or rub it 
over your Face, 


A Water for the Face that will make one of three- 
ſcore look like one of fifteen. 

AKE the Whites of eight Eggs, beat them 

till they are as thin as fair Water, then ſtrain 

them and put to them Allum, Scagliola, Borax, 

Comfrey and Roch Allum, eight Ounces of Vine- 


gar, two Ounces of Bean-flour Water, let the 
Powders 
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Powders be will pounded, ahd then put all toge- 
ther into a Glaſs, and ſet it in the Sun for fifteen 
Days, ſtir it three times a Day, then let it ſtand 


— 


till it is ſettled, then pour it off into another Glaſs; 


when you waſh your Face with it let it ſettle, 
then rub your Face with a little of it on a Scarlet 


Cloth, 
T AKE new-laid Eggs, boil them hard, ſhell 

them cold, then cut them in the middle 
length-ways, put on the Yolks the pureſt Myrrh 
that you can get, lay them one by another in a great 
Baſon, ſet them in the Sun by Day, and let them 
ſtand in the Air by Night, till the Myrrh is come 
to be an Ointment, and like the pureſt Oil, and 
with this anoint the Face. 


To make 4 Lady fair. 
AKE two Pair of Calves Feet, boil them in 


For Spots or Pimples in the Face. 


nine quarts of Water till half be conſumed, 


then put to them one pound of Rice, boil it with 
Crums of Whitebread ſteep'd before in Milk, add 
two pounds of freſh Butter, ten Whites of Eggs 
and their Shells, then diſtil all together, putting in 
a little Comfrey and Allum of the Rock, and waſh 
with it. 


To take away Heat in the Face and Redneſs and Shin- 
ing of. the Noſe. | 
Ara Linen Cloth on the Graſs in adewy Morn- 
ing (May is the beſt time) draw it over till it 1s 


wet with Dew, then wring it out into a Diſh and 
L waſh 


+ 4 


. 
— ——— ̃¶ H Oo — 
— ” - — * = = 


— 2 2 — UOU—U— 2 —uU— 
. A gs pwn > S-— 


— ———b — — — 


3200 APPENDIX. 
waſh the Face with it as often as you will, letting it 
dry of 1 it elf. 


To make Hair grow thick, 


AK E Southernwood, the Bark of the Ha- 

zel Tree, Maiden-Hair and Roſemary, of 
each four Ounces, dry them and burn them on a 
clean Hearth to Aſhes ; with theſe and White-wine 
“ make a ſtrong Lye, with which waſh the Hair 
daily at the Root, keep it cut pretty ſhort. This 
will be more effectual than Bear's Greaſe, or any 
Sort of Pomatum, and will kill the Worms which 
are at the Roots, which ſome others rather 


feed. 


Excellent and approved Receipts 
Phyſick and Surgery. 


A Medicine for an Ague. 
I X fifteen Grains of Salt of Carduus Bene- 
ditus, and Salt of Wormwood, with half 
a Scruple of Tartar Vitriolate, and take them in a 
few Spoonfuls of Rheniſh Wine, or other convenient 
Vehicle, before the Fit, or at any time when the 
Stomach 1s empty, | 


An excellent Medicine for Agues, eſpecially Tertian. 
Educe Virginia Snake-root to a fine Powder, 
and give as much as will lie upon a Shilling in 
a Glaſs of Sherry, juſt before the beginning of the 
cold Fir, repeating it once or twice, if it need to be 
uſed oftener, ; 
For 
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For an Aſthma, or Shortneſs of Rreath, 


AKE fix Ounces of Linſeed Oil freſh drawn, 

of balſamick Syrup two Ounces, of Sugar- 
candy powdered an Ounce ; mingled them well, and 
take a Spoonful of it frequently, 


An excellent Remedy for a dry or convulſive Aſthma. 


> 
TAKE the beſt Saffron, and rub it ina Glaſs 


or Stone Mortar to a kind of Powder, and give 
the Quantity of eight or ten Grains of it made up 
into Pills 'at Bed-time with any convenient Mix- 
ture, 


For an Aſthmatick Cough. _ 
AK E Conſerve of Hips one Ounce, Flour 


of Brimſtone half an Ounce, of Balſam of 


Sulphur aniſated twenty Drops; moiſten theſe with 
a ſufficient Quantity of Syrup. of Marſh-Mallows. 
You may take about the Bigneſs of a Nutmeg of this 
at any time, drinking after it a draught of a Pectoral 
Decoction, 


A choice Elefluary for an Aſthma. 


OAS T four Cloves of Garlick till they are 
ſoft, then bruiſe out the Pulp and put in fix 


Spoonfuls of Honey; add to it two Spoonfuls of 


Powder of Elecampane, of Liquorice, Aniſeeds 
and Coriander Seeds, one Spoonful and a halt all 
finely powdered and fifted, Mingle all theſe well to- 
gether, and take of it che 3 of a ons 
Morning and Evening. 


An 
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An excellent Balſam very uſeful in Families, calPd 
the French King's Balſam. 
AK E red Sage and Rue, of each four Ounces, 
young Bay Leaves and Wormwood, of each 
two Ounces ; ſtamp them in a Stone Mortar, with 
twelve Ounces of Sheep's Suet taken hot from the 
Sheep, ſtamp it till they are well incorporated, and 
it is all of a Colour; then add to it a pint of Olive 
Oil, and work it well. Put them into an earthen 
Pot and keep it cloſe ſtopt for eight Days; then 
, doll it on a gentle Fire, then pour in an Ounce and 
* half of Oil of Spike, let them boil together a little 
| while, and then ſtrain it and keep it for Uſe. 
This muſt be made in May, and will keep good 
for ſeveral Years. 
It eaſes the Stone, being rubb'd into the Small of 
the Back. 
It alſo gives Eaſe in the Cramp. 
It cures Stiffneſs or Strains in Man or Beaſt: 
Alſo Swellings of Wounds, _— nn; over- 
ſtretching of Veins. 


To flop Bleeding at the N ; 
OLD Knot-graſs and Solomon's Seal in your 
r e Pur ery or longer, if 


need be. 
To fop Bleeding. 
ay Handful of the Tops of Bramble Buſh- 
wood (or in Winter the Roots) in a pint of 
old Claret, till it comes to half a pint, and take. | 
5-11 agate t half Hour, 7 


| - | For. | 
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For a Burn, 


Ingle Lie War with Linſeed Oil by beas- 
ing them well together with a Spoon, and 
dreſs the Burn with a Feather ſeveral times a Day. 


Another. 
AKE two Parts of Oil of Walnuts and one 
of Honey, and ſet them over a gentle Fire, 
mix them very well together, dip a Feather into 
the Mixture and anoint the part affected, fo that 
the Ointment may touch it immediately, and then 
ſtrew ſome Powder of Ceteract upon it, or Spleen- 
wort, and keep the part quiet, and defend it from 
the Air, 
A very eaſy and good Medicine for Burns, 

RE* T Onions into a ſoft Maſh, and apply 

them ſpeedily to the part affected, and let them 
lie on till they begin to grow dryiſh, and then, if 
need be, apply freſh ones. 


An excellent Ointment for Burns and Scalds. 

+ A KE Saccharum Saturni a dram, eight ounces 

of the ſharpeſt Vinegar, diſſolve the Saccharum 
in the Vinegar, and drop in drop by drop by drop 
as much Oil of Elder as will ſerve to reduce the 
Mixture into the Form of an Ointment, But you 
muſt, while dropping in the Oil, often ſtir or 
ſhake them together. 


For Spitting of Blood. 
II will be proper that the Paient be firſt blooded, 
and ſometimes gently purged ; afterwards, let 
him drink the Juice of Comfrey Roots in Wine 
ſweetened with Sugar of Roſes z or rather, which 
is 
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is a more approved Remedy, bruiſe the Tops of 
ſtinging Nettles and Plantane Leaves, of each a 
like Quantity; ſqueeze out and ſtrain the Juice, 
keep it cloſe ſtopped in a Bottle, of which let him 
take three or four Spoonfuls Morning and Evening, 
ſweetened with Sugar of Roſes. If he ſhould be 
inwardly ſore by ſtraining, the following Electuary 
will be very proper. 

Take of Conſerve of Roſes an Ounce, Lucatellus's 
Balſam half an Ounce, drop in ſix Drops of Spirit 
of Sulphur ; add Syrup of White Poppies and make 
them into an Electuary, and take every Morning 
and Evening the Quantity of a Nutmeg. 


For Spitting of Blood if a Vein be broken. 

AKE the Dung of Mice, beat it to Poy- 

der, put as much as will lie upon a Six-pence 
in a quarter of a pint of Juice of Plantane, and 
ſweeten it with a little Sugar. Give it in a Morning 
faſting and at Night going to Bed. Continue this 
for ſome time, and it will compleat the Cure. 


For Shortneſs of Breath. 


B OIL a quart of ripe Elderberry Juice in a 

Pipkin, and as it waſtes, put in another quart 
by little and little; let it boil till it comes to the 
Conſiſtence of a Balſam, Of this take a little Night 
and Morning. 


To break a Boll. 
AKE a little Wheat Flour, break in the 
Volk of a new-laid Egg and Honey; mix 
them together, ſpread them on a Rag, wm when 
cold lay them on the Boil, 


Far 
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For a Canter in the Mouth. 


A K E the Leaves of Woodbind, Columbine, 
Briar, Red Sage, Sorrel and Violet Leaves, 
of each one Handful, and two or three Sprigs of 


Rue; ſtamp them, ſtrain the Juice and boil it with 


four Ounces of Honey, and put in a Bit of Allom, 
the Quantity of a Walnut, ſcum it clean and waſh 
the Mouth often with it. 


A Remedy for Chilblains, 


P UT a quart of Water to half a Peck of Oats, 
ſet them on the Fire till all the Moiſture is 
ſoaked up and evaporated, and the Oats are grown 
dry. Chafe the Hands or Feet well with Pomatum 
put them into the Oats, covering the Veſſel which 
they are in with a Cloth, to keep in the Steam. 
Do this as hot, and keep them 'in as long, as can 
be endured This being repeated three or four 
times, will effectually cure; the ſame Oats will 
ſerve, only putting in freſh Water. 


For 4 Chin-Cough. 


R Y the Leaves of Box-Tree very well, te- 
duce them to a fine Powder, and give it the 


Child in all its Drink and Victuals that it can be 
diſguis'd in. | 
An eaſy Medicine for the Cholick, 
IX half a Dram of Maſtich, with the Yolk 


of a new-laid Egg, and take it once or 
twice a Day. | 


U Another 
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Another experienced one for the Cholick. 
UB an Ounce- of good Nitre in a clean Glaſs 
Mortar, or a Stone one, then grind it with 
half a Scruple or more of fine Saffron, and take half 
a Dram of it ſor a Doſe in three or four Ounces of 
Spring- water. 


A Remedy for Convulſions in Children. 
'S I'VE the Child, according to the Age, from 
two to ſeven Grains of the true Volatile Salt 
of Amber in any proper Vehicle. 


A Plaiſter to cure Corns. 
AK E two Ounces of yellow Bees-wax, half 
an Ounce: of Verdigreaſe finely powdered, 
the Caput Moriuum of a Man's Scull, a Dram; 
incorporate them well by -boiling them a little, and 
make a Plaiſter. | 


A good Plaiſter for ſoftening and looſening of Corns, 
Pread a Plaiſter of Gum Ammoniac (but not too 
thick) without being diſſolved in Vinegar, and 
apply it to the Part affected, and let it lie on till it 
hass effected what it was deſign'd for. 


Another good Remedy for Corns on the Feet. 
3 ſome Beer Yeaſt (not Ale) upon a Linen 

Cloth, and apply it to the Part affected, renew- 
ing it once a Day, 


75 Kill Corn. 


AK E hard Ale Yeaſt that ſticks to the Sides 


of the Veſſel, about che Bigneſs of a Walnut, 
25 
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dry a little Salt, powder it fine, and work them 
well together, and put it into a Box, keep i it cloſe, 
make a Plaiſter of ſome of it, and bind it to the 
Corn, 


Another. 


Bur ſome untry'd Hog's Greaſe with a Peſtle, 
then ſpread it upon a Piece of Cotton on the 
rugged Side, and bind it on the Corn, dreſſing it 
once or twice a Day, and it will wear away. 


A very good Medicine for « a Cough proceeding from thin 
Rheum. 


I X from one Scruple to half a Dram of the 
beſt Olibanum very finely powdered with an 
equal Weight of Sugar-candy, either white or brown, 
or fine Sugar in the Pap of an Apple at going to Bed 


r 


—— — 


0 : for ſeveral Nights ſucceſſively ; It may alſo be taken i 
at any other time upon an empty Stomach, if there þ 
; be Occaſion, 
1 | 

0 5 Another for a Cough, accompanied with a lickling 

4 Rheum. 


T AKE Olibanum finely powdered, and incor- 


porate it by mixing it well with an equal Part 
Jof Venice Treacle, make the Maſs into Pills, and 
take half a Dram at going to Bed, or if need be, a 

| ven or more, twice a Day. 


A good Medicine for a Cough. 
IT AKE good Turnips, boil them in Water, 
ſqueeze out the Juice, and make it into a Sy- 


up with finely-powdered Sugar-candy. Of this 
U 2 ſwallow 
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ſwallow a little as ſlowly as you can, from time to 
time. 


To flop a violent Bleeding immediately, 
D I'P a Piece of black Bays in the ſharpeſt 


Vinegar you can get, and lay it to the Groin 
of the Patient, and as it grows warm dip 1t again, 
and fo repeat the Application, and it will give a 
ſudden Check to the Bleeding. This is practiſed 
in the Weſt. Indies among the Blacks, and ſeldom 
fails. They are very ſubject to this Bleeding, and 
are often loſt by it. 


| For a Whooping Cough. 
AKE dried Colt's-foot Leaves a good hand- 


ful, cut them ſmall, and boi! them in a pint 
of Spring- water, till half a pint is boiled away; then 
take it off the Fire, and when it is almoſt cold, ſtrain 
it through a Cloth, ſqueezing the Herb as dry as 
you can; and then throw it away, and diſſolve in 
the Liquor an Ounce of brown Sugar-candy, finely 
powdered, and then give the Child (if it be three or 
four Years old, and ſo in proportion) one Spoontil 
of it cold or warm, as the Seaſon proves, three or 
four times a Day (or oftner if the Fits of Coughing 
come frequently) till well; which will be in two or 
three Days, but it will preſently almoſt abate the 
Fits of Coughing. 


For a Conſumption if not too far gone, and for a dee) 
Melancholy. 


TAKE good Engii/h Saffron one Ounce, quit 


one half of it into a Bag, and hang it on the 


Stomach next the Skin for a Month, take the on 
| ha 
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half of the Saffron and divide it into fourteen equal 
Parts, and take one of thoſe Parts every Morning for 
fourteen Days ſucceſſively, and faſt an Hour after it. 
You muſt only chew the Saffron for half a quarter of 
an Hour, and ſwallow the Juice with the Spittle, 
but not the Blades, but ſpit them out. To prevent 
the ſwallowing the Blades, it will be the beſt Way 
to tie them up in a clean fine Linen Rag, and ſo 
chew it. It is an approved Remedy. 


| A Remedy for the Cramp. 
. HOP the Leaves of Roſemary very ſmall, and 


ſew them in a fine Linen or Sarcenet, as to 
make Garters of them, and tie them about the bare 
Leg. 


To take off the Pain of the Cramp. 


IX two Parts of Ointment of Populeon with 


one Part of Oil of Spike, and anoint or chafe 
therewith the Part affected. 


To make Dafty's Elixir, or Dr Lowers Tincture. 


AKE the beſt Guaiacum, Sena, and Liquo- 

rice, ſlice the Liquorice ſmall, of Anniſeeds, 
Coriander-ſeeds, and Elecampane Root, of each an 
Ounce, of Raiſins of the Sun ſtoned, half a pound, 
Bruiſe them all, and put them into two quarts of the 
beſt Aqua YVite, You may take for a Doſe two or 
three Ounces. It gives preſent Eaſe in the Cho- 
lick, 


Or thus, 


AKE the ſame Quantity of the Ingredients 
before mentioned, and put them to three 
quarts of Aqua Vite, and add two Ounces of Lignum 
U 3 Vita. 
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Vitz. Infuſe all theſe Ingredients for a Fortnight or 
three Weeks, then ſtrain it and keep it in Bottles 
cloſe ſtopt. This is not only good in the Cholick in 
the Stomach, or Stone Cholick in the Kidneys, but 
allo in the Bladder, or for any Indigeſtion. Take 
two or three Spoonfuls in any Fit of the Cholick or 
Indigeſtion, and if there be Occaſion, you may take 
it once in three or four Hours, 


For Deafneſs and Noiſe in the Head. 
UT your own Urine into a Pewter-diſh and 
cover it with another; ſet it on a Chafing-difh 
of Coals, and when it is hot, bruſh off the clear 
Water that hangs on the upper Diſh with a Fea- 


ther, and drop it into the Ear. This has done great 
Cures. 


| For Deafunejs. 
D IP fine, clean black Wool in Civet, put it 
into the Ear, and as it dries, which it will 
will in a Day or two, dip it again, and keep it moiſt 
in the Ear for three Weeks or a Month. 


Another. 


E AT well together Hungary Water and Oil of 

bitter Almonds, and drop three Drops into the 
Ears going to bed, ſtop them with black Wool, and 
do the ſame for at leaſt nine Nights, 


For the Dropſy. 


AKE of Polypody of the Oak and Sena, of 
each ſix Ounces, of the Bark of Guaiacum Ani- 
ſeeds and Hermodactyls, of each three Ounces, of 
Saſſafras four Ounces, of Guaiacum one Ounce, of 
Stechadoes 
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Stechadoes and Epithymum, of each half an Ounce, 
Agarick, Rhubarb and China Root, of cach half an 
Ounce, of Liquorice four Ounces, Raiſins of the 
Sun ſtoned, half a pound. Let all theſe ſteep in two 
Gallons of Ale and ſix Quarts of Wine for a whole 
Night ; the next Morning boil them all together for 
two Hours and a half, keeping the Pot cloſe ſtop- 
ped. Let it ſtand to cool, ſtrain it, and drink half 
a pint of it at a time three times a Day, viz. at ſix 
in the Morning, again at nine, and at three in the 
Afternoon: As to what is left in the Strainer, boil 
that up in ſtrong Ale as before, and drink of it at 
Meals, and as often as you pleaſe. You mult alſo 
keep to a drying Diet of roaſt Meat every Day, ſup 
early in the Evening, and drink no other Liquor 
but theſe two. 


A preſent Remedy for a Pain in the Ears. 
EL T a little Honey in a Spoon and drop it 
into the Far that akes, as warm as 1t can be 
endured ; afterwards ftop the Ear with a little black 
Wool dip'd in Oil of bitter Almonds. 


To allay Heat in the Eyes proceeding from ſharp 
Humors. 
T AKE the White of an Egg very fine, in Wa- 
ter in which a pretty Quantity of fine Loaf Su- 
gar has been diſſolved, and drop ſome of it into the 
Eyes. 


A Medicine to take off the Pearl in an Eye. 
I X pure Honey and Juice of Celandine to- 
gether in equa] Quantities, and drop a Drop, 
Or at moſt two at a time on the Part affected Morn- 
U 4 ing 


312 HKHPPFEND IF 
ing and Evening. This is ſomewhat ſharp, but is a 
Medicine that has been often uſed. 


For a Blood. ſbot Eye. 
AKE a Cataplaſm with a rotten Apple and 
| the Tops of Wormwood beaten together, 
warm it, put ſome of it on a Linen Rag, and lay it 
on the Eye all Night, and the next Morning waſh 
it with ſome red Roſe-water. 


Another. 


TE half a Dram of Tutty that has been care- 
fully prepared into an Ounce of red Roſe-water, 
and drop it frequently into the Eye. 


For a Stroke or Conluſion on the Eye. 


I X three Drops of clarify'd Honey with two 
Ounces of Betony Water, and drop it into 
the Eye three or four times a Day. This muſt be 
made freſh once in three Days. 


A Water to keep the Eye cool and moderately dry. 
I X half a Dram of prepared Tutty, with 


two Ounces of Savory Water, and keep it 
for Uſe. 


A Medicine for a Film, or other ſuch thing growing on 
| be Eye. 

AKE of Turmerick one part, of crude Roch 
Allum two parts, and of refined Sugar three 
parts, powder them all ſeparately, then mix them 
exactly, and blow it into the Eye from time to time, 
as need ſhall require. | 

At 
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An excellent Water to clear the Eye: ſigbt. 
T AKE of Aloes and Sugar-candy, of each 
three Drams, of red Roſe and Eye-bright Wa- 
ter, of each three Ounces, of Camphire half a Dram; 
ſhake them very well together and waſh the Eyes 
with it three times a Day. 


For a fwelled Face. 


AKE Plantane Water and Oil of Elder, beat 

them well together till they are thoroughly in- 
corporated, and anoint the Swelling two or three 
times a Day, till the Swelling be gone. 


A Remedy againſt Fainting. 
O ape ſome Amber into a Spoonful of Broth, and 


take it in a Morning faſting, or at any other 
time, when you feel yourſelf faint, and faſt an Hour 


after it, 


For ſtinking Feet, | 
URN Roch Allom till it becomes white, rub 
it to Powder, and ſtrew in the Feet of the Stock- 
ings for three or four Days ſucceſſively, 


For a Felon, 
I X together equal Quantities of Sage and 
white Soap, apply them to the Part, and it 
will ſoon give Eaſe, and ſtop it from going any far- 


ther, 


Another, 
TAKE a ſmall Quantity of Sage and Rue, ſtamp 
them well, and put to them the Oil of the white 
| of 
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of an Egg and a little Honey, and lay it upon the 
Felon, and it will cure it quickly. 


To prevent Fits in Children, 

TAKE Saxitrage, Bean- pods, Black- Cherry Wa- 
ter, Groundſcl and Parſley Waters, mix them 
with Syrup of Single Peony. Give a Spoonful fre- 
quently, and eſpecially at Changes of the Moon, or 
| boil of Southernwood, Sage and Penny-royal, in a 
uart of Ale and as much ſmall Beer ; when they 
have boiled half an Hour, ſtrain it, and let it be the 

Child's common Drink. . 


A Remedy againſt the Bloody Flux, 
AK E two quarts of Conduit Water in which 
Gads of Steel have been quenched very often; 
add to it half a pint of Claret, and boil in them an 
Ounce of old Conſerve of red Roſes, a Stick of Cin- 
namon, and three Sheets of white Paper. Letthem 
boil till one half is waſted ; then ſtrain it and drink 


it plentifully. 


An excellent Gargle. 


AKE one Spoonful of Vinegar, one Spoonful. 
of Honey, one Spoonful of Muſtard, and fix 
| Ounces of Scabious Water; grind them all well to- 
gether in a Marble Mortar till it is come to be a liquid 
Mixture, then uſe it. i 


An excellent Remedy to take off the Pains in the 
Gout, 
Fromm tour Ounces of red Lead very fine, mix 
it with eight Ounces of Oil of Earthworms. 


Boil them (but take care not to burn them) to a hard 
| Plaiſter; 
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Plaiſter; then add an ounce of Camphire diſſolved 
in Oil of Earthworms, ſo much as will make the 
Plaiſter of a juſt Conſiſtency. 


An excellent Ointment for the Gout. 


E LT together over a very gentle Fire Bar- 


badoes Tar and Palm Oil, ſo as to incorpo- 
rate them well together ; anoint and chafe the Part 


affected with this Ointment warm. 


Another to take off Arthritick, or Gout Pains. 
IP a Feather in good Spirit of Sal Am- 
moniac, and gently moiſten all the Parts 

with it. 


For the Gout. 
AK E a Conſerve of Buck-bean with the ſame 
Weight of Sugar-candy ; pound them both 
very fine, and take as much as a large Nutmeg, the 
firſt thing in the Morning and the laſt at Night ; and 
drink Tea made of the ſame every Morning and Af- 
ternoon, conſtantly for a Year. 

This alone perfectly cured one that had been af- 

ficted with the Gout many Years. 


Profeſſors, Boerhaave's and Ofterdyke*s Regimen pre- 
ſcribed for the Gout. 


T HEY are of Opinion that the Gout is not to 

be cured by any other means but a Milk-diet, 
and will in twelve Month's time alter the whole Maſs 
of Blood ; and in order thereto the following Di- 


rections muſt be ſtrictly obſerved and followed: 
I. Yon muſt not taſte any Liquor only a mixture 


of one third Milk and two thirds Water, your Milk 
as 
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as new as you can get it, and to drink it as often as 
you have occaſion for it, without adding any other 
to it. A little Tea and Coffee is likewiſe permitted 
with Milk. 

II. In a Morning as ſoon as awake, and the 
Stomach has made a Digeſtion, you muſt drink eight 
Ounces of Spring-water, and faſt two Hours after, 
then eat Milk and Bread, Milk Pottage, or Tea 
with Milk, with a little Bread and freſh Butter. 

III. At Dinner you muſt not eat any thing but 
what is made of Barley, Oats, Rice or Millet, Seed, 
Carrots, Potatoes, Turnips, Spinage, Beans, Peaſe, 
&c. You may likewiſe eat Fruit when full ripe, 
baked Pears or Apples, Apple Dumplings, but 
above all Milk and Biſket is very good, but nothing 
Salt or Sour, not even a Seville Orange. 

IV. At Supper you muſt eat nothing but Milk 
and Bread, 

V. It is neceſſary to go to Bed betimes, even be- 
fore nine o'clock, to accuſtom your ſelf to ſleep 
much, and uſe your ſelf to it. 

VI. Every Morning before you riſe, to have your 
Feet, Legs, .Arms, and Hands well rubbed with 
pieces of Woolen Cloth, for half an Hour, and the 

and the ſame going to Bed. This Article muſt be 
ſtrictly obſerved, for by this means the humours 
Knots and Bunches will be diffi pared, and prevent 
their fixing in the Joints, by which they become 
uſeleſs. 

VII. vou muſt accuſtom your ſelf to exerciſe, as 
riding on Horſe- back, which is beſt, or in a Coach, 
Chaife, &c. the more the better, but take care of the 
cold Weather, Winds, and Rain, 
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Laſtly, in Caſe a Fit of the Gout ſhould return 
and be violent, which they are of opinion will not, 
then a little Doſe of Opium or Laudanum may be 
taken to compoſe you, but no oftner then neceſſity 
requires, They are of opinion that a Father or 
Mother having the Gout, is of no Conſequence, if 
you well reſolve to follow the foregoing Directions 
ſtrictly. 


For the Gravel. 
AK E three Ounces of Daffy's Elixir and diſ- 
ſolve in it one Dram of Tincture of Salt of Tar- 
tar, and take it in the Morning. 


For the Gravel and Stone. 


RJ the Roots of red Nettles and rub them to 
Powder; take a Spoonful of this Powder in a 
Draught of Wine ſomething warm; do this daily 
till it have broken the Stone and the Gravel brought 


away. 


For the Green Sickneſs. 


AKE of Aloes and Rhubarb four Ounces 

each, pound them and fift them fine; mix 

with them four Drams of prepared Steel, mix them 

with a little Claret Wine, make them up into twenty- 

ſeven Pills, take three of them every Morning for 

nine Days, drink a Glaſs of Claret after them, and 
ule Exerciſe, 


. 
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For the Gripes. 
W ARM a Glaſs of Canary, diſſolve in it as 


much Venice Treacle or Diaſcordium as an 
Hazel Nut; drink it off going to Bed, and keep 
warm. TO 


An approved Remedy for the Griping of the Guts. 


M a Toaſt of Bread (that is not too 


fine or white) put it very hot into a quar- 
tern of Brandy, and when it is thoroughly ſoaked, 
take it out immediately and eat it hot. This may 
be repeated two or three times a Day, if need 


require, | 1 
A try'd Remedy for the Sip in Children. 


and Wormwood, mix them well, warm them 
a little and anoint the Child's Navel and Stomach. 


For the Hemorrhoids. 


U IV E half a Dram or two Scruples, or a 
Dram or more of Flour of Brimſtone once a 


Day, or twice if they are very painful, in the Volk 


of an Egg or ſome proper Syrup « or Conſerve, or 
in Milk. 


For the ſame. © 
AKE a Suppoſitory of Hog's Lard or 
Bacon, or Goole Greale made up into the 
lame Form. 


Another 


AKE a ſmall Quantity of Oil of Nutmegs | 


bh Oo r 
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Aol ber outward Application. 

9 HRE D Leeks the whole of them very ſmall, 
fry them in freſh Butter, till they may be 

brought to the Conſiſtence of a Cataplaſm or 

Poultice, and apply them warm to the Part affected, 

and renew it from time to time, as need ſhall require. 


For unbroken Hemorrhoids. 


11 calcin'd Oyſter-ſhells with as much 


Honey as will make the Powder into an Oint- 
ment, with which anoint the Part tenderly from 
time to time, 


To make Hair grow thick. 
AKE three Spoonfuls of Honey and a good 
Handful of thoſe Vine Sprigs that twiſt like 
Wire ; beat them well, ſtrain their Juice into 
Honey, and anoint the bald Places therewith, 


For the Head-ach. 


I X red Roſe Leaves with Wheat Flour, 
Oil of Roſes, Vinegar and Houſleek ; boil 
them till they are thick, ſpread ſome of it as a Salve 
upon a Linen Cloth, lay it on the Forehead and 
Temples, and it will eaſe the Pain. 


For Dulneſs of Hearing. 


AKE a Loaf, work it up with Carraway 


Seeds and Juniper Berries, bake it, and as 
ſoon as it is drawn out of the Oven, take the Crum 
and dip it in ſtrong Spirit of Wine, and apply it as 
warm as it can be endured, ſo that the Steam may 
penetrate into the Ear; and when the Bread is taken 

2 away, 


320 APPENDIX 
away, ſtop the Ear with Cotton dipt in Oil of bitter 
Almonds and Rue. 


Alſo the Steam of Penny-royal, Wormwood, 
Origanum, and Cloves is very effectual for helping 


in Thickneſs of Hearing. 


For the Heart-burning, 


AK E from fifteen or twenty, to thirty or 
4 forty Grains of Crabs-Eyes, reduced to an 
impalpable Powder, either alone or in any con- 
venient Syrup or Conſerve. It is beſt to be taken on 
an empty Stomach, 


For a Hoarſeneſs upon a Cold. | 


AK E three or four Ounces of Hy ſſop Water 


ſweetened with Sugar-candy ; and having 
well beaten the Yolk of an Egg in it, drink it off 


at one Draught, | 
For Hyſterical Fits, £ 
AKE of Pill Fœtida and Ruffi, of each a | 
Dram, of Caſtor half a Scruple, of Salt of ö 
Amber and Volatile Salt, of Sal Ammoniac, each ; 
twelve Grains, make them into twenty-four Pills, 
with as much Elixir Proprietatis, as is ſufficient, of 
which take four every Night, or every other Night, , 
according as they work. Alſo take thirty Drops of 
the following Mixture in a Draught of Penny-royal p 
Water once a Day, or at any time when the Fits g 
come, take Spirits of Hartſhorn and Oil of Amber, in 
of each two Drams, Tincture of Caſtor and Spirit 85 
| of Saffron, of each one Dram. a 
V 


A very 
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A very excellent Medicine for the Faundice. 
IRS take a Vomit of the Infuſion of Crecus 
Metallorum, and Oxymel of Squills, according 


to your Conſtitution, then take Aloes and Rhubarb, 
of each two Scruples, of vitriolated Tartar one 
Scruple, of prepared Steel one Dram ; make it up 
into Pills with Syrup of Hore-hound, and take four 


every Night. 


An effeftual Medicine for the yellow Jaundice. 
M I X half a Dram of the white part of Hen's 
| Dung dry'd, with a little Sugar, in a few 
Spoonfuls of White-wine, and let the Patient take 
it, | 


Another for the ſame. . 
(3 Rind a ſufficient Quantity of clean Filings of 


Steel, with ſome Loaf Sugar to make them 
grind the better ; grind them long, and with great 
Exactneſs, to an impalpable Powder. Of this take 
half a Dram for a Doſe (beſides the Sugar) in any 
convenient Vehicle, Give it twice or thrice a Day, 
if need be, 

| For the Black Jaundice. 

AK E three pints of Ale, put them into an 

earthen Veſſel that may be covered cloſe, 
put into it a Handful of the long Leaves which 
grow upon the Stalks of Artichokes bruiſed, fer it 
in a warm Place for twelve Hours; tie a Dram of 
Saffron in a Rag, and hang in the Pot; drink half 
a pint of this Liquor with a quarter of a pint of 


White-wine every Morning. 
X For 
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For the Itch. k 


AKE ofthe Ointment of the Roots of ſharp- 
pointed Dock two Ounces, of Sulphur Vivun 
and Sa! Prunellæ, of each three Drams; reduce 
theſe to an Ointment with a few Drops of Oil of 


| Khoguum, to give it a good Scent, and uſe it every 
Morning. 


A Waſh that will quickly cure the Itch, 


y___ a pound of ſtrong Quick-Lime into a 

Gallon of Spring-water, and let it lie to- 
gether for ſome Hours, and then gently pour off 
the clear, filter the reſt, and take two Ounces of 
Quickſilver, tie it up in a Linnen Bag and hang it 
in the Liquor, and when it has boiled halt an 
Hour, or more, pour off the clear Liquor again; 
waſh the Hands only with it twice, or at moſt three 
times a Day. 


A Liquor to cure the Itch in Hands or Face. 


8 HRE Da Handful of the Roots of Elecam- 

pane, and as much ſharp -· pointed Dock very 
ſmall, and boil them in two quarts of Spring- 
water to the Conſumption of a pint; ſtrain the 
Liquor, and waſh -in it the Hands or other Parts 
affected, once or twice a Day. | 


An Ointment for the Itch, 


IX four Drams of Sulphur Vivun, the ſame 
M Quantity of Sal Prunellæ, with four Ounces 
of Pomatum, and anoint with theſe Night and 
Morning. But this will be more effectual if you 
firſt waſh with the following Lotion, Boil four 
* Ounces 
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Ounces of ſharp-pointed Dock, and as much 
Elecampane, being firſt bruiſed, in three quarts of 
Vinegar, till a third part is waſted. Uſe this 
twice a Day for threc Days. 


An effeftual Remedy for Stoppage in the Kidneys. 


\AKE a dozen Grains of Salt of Amber in 
any convenient Vehicle. 


For the King's Evil. 
RINK a ſtrong Decoction of Devils-Bit 


for a good while together. 


For the Stone in the Kidneys. 


ISTIL Cow-dung in the Month of May, 

take two live Hares, ſtrangle them in their 
Blood, put one of them in an earthen Pot, let it be 
covered with Mortar or Loam made of Horſe-dung 
and Hay. Let it be baked with Houſhold Bread, 
ſet in the Oven for two or three Days ſucceſſively, 
till the Hare is baked to Powder, then pulverize it 
and keep it for Uſe. Flea the Hare, but take out 
only the Guts, diſtil all the reſt, and keep this Water. 
Take as much of this Powder as will lie on a Six- 
pence, in two Spoonfuls of the Water, at the New 
and Full of the Moon, or at any other time tor three 


Mornings ſucceſſively. It is affirmed, that this will 


break the Stone in the Kidneys. 


A good Salve for ſore Lips. 

AKE an Ounce of Bees-wax, put it into 
T an Ounce of good Sallad Oil, melt it over 
the Fire, and colour it with Alkany Roots; when 
it has boiled, and is of a fine red, ſtrain it, and drop 

X 2 _ 
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in three Pennyworth of Balſam of Peru; then pour 
it into the Bottoms of Tea Cups, that it may come 


out in Cakes. This is alſo very good for fore 
Nipples. 


For a Looſeneſs. 


AKE a good Quantity of Cork and boil it 
+ in Spring-water till the Liquor taſtes ſtrong 
of it, and drink a moderate Draught of this De- 
coction from time to time, till you find Relief. 


To cure the Biting of a Mad Dog. 


I* two quarts of Strong Ale, boil two Heads of 
Garlick, a Handful of Sage, Rue, and Cin- 
quefoil, and two Pennyworth of Treacle ; let them 
boil till they come to a quart, and let the Patient 
take three or four Spoonfuls twice a Day. Alſo 
apply to the Sore, Dittany, Agrimony, and ruſty 
Bacon, beaten well together, to keep it from feſtering, 


De Mead's Receipt for the Cure of a Bite of a 
Mad Dog. 

E T the Patient be blooded at the Arm nine or 

L ten Ounces. Take of the Herb call'd in Latin, 
Lichen cinereus terreſiris, in Engliſh, Aſb- colour d 
Ground Liverwort, clean'd, dry'd and powder'd, 
half an Ounce. Of black Pepper powder'd, two 
Drachms. Mix theſe well together, and divide the 
Powder into four Doſes, one of which muſt be taken 
every Morning faſting, for four Mornings ſucceſ- 
ſively, in half a Pint of Cow's Milk warm: After 
theſe four Doſes are taken, the Patient muſt go into 
the Cold Bath, or a Cold Spring or River, every 
Morning faſting, for a Month; he muſt be dipt ali 
Over, 
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over, but not ſtay in (with his Head above Water) 
longer than half a Minute, if the Water be very cold: 
After this he muſt go in three Times a Week for a 
Fortnight longer. The Lichen is a very common 


Herb, and grows generally in ſandy and barren Soils 
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all over England. The right Time to gather it is 
in the Month of Ofober or November. 


To increaſe Milk, 


AKE Fennel Seeds, bruiſe them and boi 
them in Barley Water, and drink it. 


To increaſe Milk in Nurſes, 


M* K E Pottage of Lentils, and take it ve 
plentifully. | 


To dry up Milk in Womens Breaſts. 
AKE a Quantity of Aqua Vite and ſweet 
Butter, temper them together, and anoint 
the Breaſts with it, laying a brown Paper betwixt 
them, Repeat this as often as the Paper dries, ti} 
the Milk is dry'd up. | 


A Remedy againſt Fits of the Mother. 
AKE the beſt Wine Vinegar, and diſſolve in 
it a good Quantity of Sea Salt, dip a ſoft Linen 
Cloth into the Decoction, and fold it four double, 
and apply them pretty warm to the Soles of the Feet, 


| and let them be kept on till the Fit is over. 


For a ſore Mouth in Chilaren, 


D ound ſome Sage till you can preſs or ſqueeze 


out two Spoonfuls of Juice, put it into a quarter 


of a pint of Verjuice, and boil it to a Syrup with 
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fine Sugar, and dipping a Feather in it, anoint the 
Child's Mouth often with it; do not rub it or touch 
it with a Cloth, | 


To ſtop Bleeding at the Noſe. 
E T the Perſon hold Knot-graſs and Solomon's 
Seal in his Hand till it grow warm there, or 
longer, if need be. 

Take the long Catkins (which ſome call Nut Rloſ. 
ſoms) that grow on Hazel Trees before they leaf, 
burn them to a Powder, but reduce them not intirely 
to Athes, and blow ſome of it with a Quill into the 
Noſtrils, while the Blood is iſſuing out, and let the 
Party drink Juice of Plantane Water and Milk, and 
the Bleeding will ſtop, 


For Obſlrufions. 

1 N TO a quart Bottle of White-wine put two 

Ounces of Filings of Steel, let it ſtand for three 
Weeks, ſhake it once a Day, then add a Dram of 
Mace, and let it ſtand for a Week, then pour it off 
and put three quarters of a pound of Loaf Sugar into 
the Bottle in ſmall Lumps, and put the Wine to it; 
as ſoon as the Sugar is diſſolv'd you may uſe it. 
A Spoonful at a time is a Doſe ſufficent for a young 
Perſon, with as much Cream of Tartar as will lie on 
a Three-pence ; but an older Perſon may take double 
the — of each. 


For the Piles. 
AK E Balſam of Sulphur made with Oil of 


Turpentine and Ointment of Tobacco in equal 


Quantities ; mix them well One) and anoint thc 
Fare b res — 
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An experienced Medicine for the Pleuriſy, 

A K E the Quantity of freſh Stone-horſe Dung 

that a Horſe ſhall diſcharge himſclf of at one 
time, and while they are warm put to them as much 
good White-wine as w1ll cover them ; let them ſtand 
for ſome time to act on one another ; then gently 
preſs out the Liquor through a clean Linnen Cloth, 
and give a moderate Draught of this ſomewhat warm 
from time to time, as need ſhall require. 


To cure a Quinſey. 
TAKE of the Pulp of Conſerve of Roſes an 
Ounce, as much of the Pulp of Caſſia, of Album 
Græcum a quarter of an Ounce ; mix them well and 
make them into a ſoft Electuary with Honey of 
Roſes. Of this take ha!f a Spoonful at a time, 


For a Rupture, 
B R UISE Hemlock, heat it well, and apply it 


twice a Day, and keep the Party as ſtill as 
may be. This will often cure without a Truſs. 

R Y an Handful of prickly Holly and pound 
D it to Powder; take from one Dram to two 
in a Draught of warm White-wine, with a Piece of 
Butter in it. Alſo take two or three Handfuls of 
Chickweed ; make it hot and apply it as hot as it 
can be born to the Navel, repeat it often, 


For the Stone. 


To prevent the Tooth-ach and keep the Teeth ſound. 


UB the Teeth moderately with the Aſhes that 
remain in Tobacco Pipes, after the reſt of the 
Tobacco has been conſumed in Smoke; and ſome 
X 4 time 
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time after, if need be, waſh the Mouth with Water, 
but not too cold. 


A good Medicine for a ſore Throat, 


B EAT the White of a new-laid Egg well, till 
you have reduc'd it to Water, then mix well 
with it ſo much of the Conſerve of red Roſes as will 
reduce it to a ſoft Maſs. Put a Bit of this at a time 

| in your Mouth, and let it melt leiſurely. 


To ſtop Vomiting and ſtrengthen the Stomach, 


FAR E Spearmint, Cinnamon and Barley Wa- 
ter, of each three Ounces, of Plague Water 
two Ounces, of Juice of Lemons one Ounce, of 
Confection of Hyacinth two Drams, of Salt of Worm- 
wood one Dram, Syrup of red Poppies an Ounce 
and a half, and three Leaves of Gold; mix them 
well and ſhake the Vial every time you give it, 
and give four Spoonfuls every four Hours. 


For an open Wound that continually ales. 
T AKE Agrimony, ſtamp it ſmall, and temper 
it with live Honey, ſo that it is well moiſtened, 
lay it to the Wound, and it will ceaſe aking in half 
an Hour, Bugloſs and Honey will do the like. 


To heal Wounds. 


AKE Mallows, boi] them well and ſtamp them, 

| then take Barrow's Greaſe and clean Barley 

Meal, mingle them all together, and make Salve 
of them, This is a very ready Healer. 


For 
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For all manner of Aches, Stroaks, Wounds, or any 
other Sores, 
A K E the Root of Henbane, and beat it till it 
is very tender, and then grind it in a Mortar, 
put to it a good Quantity of Wheat Flour, and 
mingle them well together, then fry them in Oil of 
Olives, and lay it on a Cloth and apply it to the 
Sore as hot as it can be born, Approved. 


A Receipt to kill Rats. 


AKE one Ounce of Cantharides and one 
Ounce of Antimony, both finely powder'd, 
and mix it up with half a Pound of Currants, and 
one Pint of Oatmeal ; put it in ſmall Quantities 
where you pleaſe ; leaving ſome Water near it, 


A Receipt to deſtroy Buggs. 

T O every ſingle Ounce of Quickſilver, put the 

whites of five or ſix Eggs, mix them, and 
beat them well together in a wooden diſh, with a 
Bruſh, till the Globules of the Quickſilver are but 
juſt preceptible. Then after having taken the Bed- 
ſtead to pieces, and bruſhed it very clean from 
Duſt and Dirt, (without waſhing) rub in all the 
Cracks and Joints with the above mixture, letting it 
dry on ; nor muſt the- Bedſtead be waſhed at any 
time afterwards. By the firſt Application of this 
method, they will in moſt places be deſtroyed, if 
not, a ſecond will not fail deſtroying them entirely. 


FINIS. 
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Amphilias of Mutton-Glaſſe 


IND EX. 


A 


Medicine for all Aches 

bag. 329 
A Medicine for an 
+ Ague 300 
An excellent Medicine for 


an Ague, eſpecially Ter- 
tian ibid. 
Aliſander, buttered or fried, 
147 
An Almond Pie 8 
Almond Paſte 15 5 


An Almond Pudding 213 
An Almond Pudding 219 
An Almond Pudding boiled 


6 220 
An Almond Pudding ibid. 
Almond Soop 19 


Almond Cheeſe-Cakes 10 
To make Tincture of Am- 


bergris 289 


Amphilias of Veal 186 


185 
Anchovy Sauce 3 
Andouilles, or Calves Chit- 


terlings 


{ 9 
Andouilles or Hog Chitter- 
lings | 9 


To make Marmalade of Ap- 

ples pag. 238 
To make Marmalade of A- 

pricocks 238 
Apricock Ratifia 254 
Apricock Wine 258 
Aqua Vitæ 244 
Aqua Vitæ Regia 245 
Aqua Mirabilis 249 


A choice Electuary to take 
off Arthritick or Gout 
Pains 315 

To force Artichokes 144 

A Fricaſſy of Artichokes 

ibid, 

Artichoke Pie 147, 201 

To pickle Artichokes 153 

Artichokes with Rabbits- 


Portugueſe 165 
To keep Artichoke Bottoms 
for Sauce 238 


To pickle Aſhen-keys 232 
For an Aſthma or Shortneſs 
of Breath 301 
An excellent Remedy for a 
Dry or Convulſive Aſth- 


ma ibid. 
For an Aſthmatick Cough 
| ibid, 


A. choicc 


INDEX. 


A choice Electuary for an 

Aſthma pag. 301 
To pickle Aſparagus 229 
Atlets, the Spaniſh Way 197 


B. 


Te make perfumed Waſh- 
Balls 290 
Balls for Fiſh 216 
An excellent Balſam, very 
uſeful in Families, called 


the French King's Balſam 
302 

To make Barbadoes Watgr 
245 

Barbels roaſted 135 
Syrup of Barberries 241 
To pickle Barberries 230 
Scotch Barley Broth 15 
A Battalia Pie 201, 202 
Beans blanched 147 
Bean Tanſey 148 


Granades of Beef-Royal 161 
Fillets of Beef the G 
1 | 163 
Brisket-Beef a la Rouge 
Trembleur . 186 
Fillets of Beef three Ways 


Glaſſe 187 
Cutlets of Beef Trembleur 
188 

Beef. Stakes roliade and lard- 
ed 195 
Fillets of Beef larded 84 
A Chine of Beef in Bones 
ibid. 

To roll a ſhort Rib of Beef 3 
Beef A-la-mode 5 
Dutch Beef 71 
Fillets of Beef larded 84 
Beef Scarlet 51 
Beef Olives ibid. 


erman 


To farce a ſhort Rib of Beef 
pd g. 31 
To dreſs a Rib a la Braiſe 


9 30 

To roll a Buttock of Beef 29 

A Joint of Beef a la Braiſe 

28 

Fillets of Beef the W 
Way 

Rump Beef Stakes to ares 


ibid. 
To pickle Beet-Roots and 
Turnips 230 
Birch Wine 259, 260 


To cure the biting of a _ 
Dog 


To ſtop Bleeding at the Noſe 

302, 328 
To ſtop Bleeding 302 
Blemange of Iſinglaſs 198 
Blemange in Colours 199 
For ſpitting Blood 303 
For a Blood - ſhot Eye 312 
For ſpitting Blood if a þ 

be broken 


Remedy againſt the Bloody 


Flux | 314 
To break a Boil 304 
Dr Bracken of Preſton's Re- 


ceipt for a Powder for the 


Teeth 296 
A white Braiſe 20 
A Braiſe for all forts of But. 

cher's Meat ibid. 
A baked Bread Pudding and 

boiled 220, 221 
For Shortneſs of Breath 304 


To pickle Broom Buds 230 
A Receipt to deſtroy Bugs 


329 
Bruſolles 31, 32 
For a Burn 303 


Dr 


INDEX 


Dr Butler's Cordial Water 
pag. 246 
Dr Butler's Purging Ale 257 


C. 


O make ſour Crout, a 
Dutch Diſh, with Cab- 

. bage 177 
Cabbage forced whole 142 


Stewed Red Cabbage 150 
To pickle Cabbage 153 
Forced Cabbage with Teal 
163 

To pickle Red Cabbage 230 
A Cabbage Soop 11 
To make perfumed Cakes 
290 

Cake Broth to keep the Year 
round 169 


A Calf's Liver en Frican- 
does Glaſſe 188 
A Calf's Head collared the 
French Faſhion 192 


A Calf's Head Pie 202, 203 


Calt's Feet ſweet 69 
Calf's Head haſhed and gril- 
= ibid, 
Calf's Head fricafly'd 68 
Calf's Head collared and 


pickled | ibid. 
For a Canker in the Mouth 
305, 306 

Carp or Tench Soop 19 
To ſtew Carp brown 120 
To ſtew Carp white 119 
To roaſt Carp ibid. 
Cardoons buttered 142,143 
Carrot Pudding 156 


Caudle for ſweet Pies 216 
Celery with Cream 148, 
. fry'd 149, 153 
To pot Charrs 137 


Jelly of Cherries pag. 236 
Marmalade of Cherries 238 


Syrup of Cherries 241 
Cordial Cherry Water- 147 
Ratifia of Cherries 265 
Cherry Wine 261 
Black Cherry Wine 262 


Morella Cherry Wine 76:4. 


Cheeſe Fritter's 175 
Cheſnut Tort 191 
A Chicken Pie 203 


Chicken farced with Cray- 


Fiſh 195 
Chickens marinate 108 
Scotch Chickens 107 
Chickens Royal ibid. 


Chickens with Tongues, Col- 

ly- flowers and Greens 107 
Chickens with Celery 106 
Remedy for Chilblains 305 
A Chine or Leg of Pork 

roaſted and ſtuffed 90 
For a Chin-Cough 305 
A good Medicine for the 


Cholick 306 
Clary fried with Eggs 145 
Clary Amlet ibid. 
Clary Wine 263 
Syrup of Clove Gilly-flowers 

| 242 
Cock-Ale 257 
To crimp Cod the Dutch 

Way 125 

Sauce for Cod-Fiſh 140 


Scotch Collops 53, 54, 59, 
; 60, 72 
To pickle Cally-flowers 231 
To procure a good Colour 

and Complexion 294 
For a Conſumption 308 


A Remedy for Convulſions 


306 
291 


Cow 


A famous Coſmetic 


Cow Heel fry'd pag.218,219 
Cowſlip Wine 263 
For a Whooping-Cough 308 
A very good Medicine for a 

Cough proceeding from a 


Rheum 307 
To butter Crabs 134 
For the Cramp 309 
Cray-Fiſh Pie 133 

To force Cucumbers 149 


To pickle Cucumbers in 


Slices 232 
Cullis of Lentils 26 
Italian Cullis 168 


Cullis of Green Peaſe 23, 


24, 25 

Curd Loaves au Bruſelles 
193 

Curlew potted 116 
Jelly of Currants 236 


Marmalade of Currants 239 


Syrup of Currants 242 
Currant Wine 264 
Cuſtard 215 
Cutlets roaſted 73 
To make Cyder 276 
Royal Cyder 278 
To order Cyder ibid. 


To make Cyder ſweet 279 
To recover decayed Cyder 


ibid. 
Ciderkin to make ibid. 
D. 


O make Daffy's Elixir, 


or Lower's Tincture 

309 

To make extraordinary Da- 
mask Powder 289 
Damſon Wine 264 
Deafneſs and Noiſe in the 
Head 310 


IND EX. 


For Dropſy pag. 310 
Ducklings a-la- mode 110 
Stoved Ducks the Dutch 

Way ibid. 
Duck or Teal with Horſe 

Radiſh 110 
Ducks a-la-mode du Blois 


162 
A Dutch Soop with Chervil 
158 
A Dutch Herring Mogundy 
136 

E. 
Preſent Remedy for a 
Pain in the Ears 311 
Eels fried 120, 128, 129, 130, 
135, 139 
Eggs potched in Butter with 
ndive 95 
To dreſs Eggs 96, 97, 98, 
99 
A Patty with Eggs 171 
Egg Amlet 146 
Egg Pies 204 
To pickle Elder Buds 231 
Elder-berry Wine 265 
Elder-flower Wine ibid. 
Endive ragoo'd 148 
For the King's Evil 323 
To allay Heat in an Eye 
proceeding from ſharp Hu- 
mours 311 


A Medicine to take of the 


Pearl in an Eye 311 
For a Bloodſhot Eye 312 
For a Stroke or Contuſion 

on the Eye ibid. 


A Water to keep the Eye 
cool and moderately = 
ibid. 


A Medi- 


| 


22 —— — —— . - 
2 — — 6 —— — 
— — ty —U 8 


—— — I 


A Medicine for a Film or 
any ſuch thing growing 
on the Eye pag. 312 


An excellent Water to clear 


the Eye- ſight 313 
F. 


TO take away the Sun- 


burn from the Face and 


Hands, &c. 293 
For Redneſs of the Face 
295 

An excellent Waſh for the 
Face 298 


For Spots or Pimples in the 


Face 299 
To make a Lady fair ibid. 
For a ſwelled Face 313 
A Remedy againſt fainting 


5 ibid. 
For ſtinking Feet ibid. 
For a Felon ibid. 
To prevent Fits in Children 

314 

Fiſh Sauces of ſeveral ſorts 
| 138 
A Fiſh Sauce to keep the 
whole Year ibid. 


A Remedy againſt Fits of 


the Mother 325 
A Florendine of a Kidney 
of Veal 211 
A Florendine of Oranges 
and Apples 212 


A Rice Florendine 761d. 
A Florendine Magiſtral 213 
A Florendine ibid. 


' . Flounders with Sorrel 130 


Flounders with Sorrel and 
hard Eggs I33 
Sauce for Flounders 139 


INDEX. 


Force-Meat Balls ſweet 215 


Forced Meat for a Poupe, 
ton pag. 21 
Forced Meat with Cream 
ibid. 

Forced Meat for all ſorts of 
Fowls 105 


Forced Cabbage with Teal 


163 


Fowls to dreſs with Oyſters 
104, 105 
To take away Freckles 294 
Another for Freckles and 
Morphew 295 
To pickle French Beans 151 
French Pan-cakes 174 
Fricandoes Glaſſe of Sweet- 
breads 184 


G. 


Allantine auDindon with 
a Turkeyx 160 


An excellent Gargle 314 


Geeſe larded and ſtoved 109 
Green Geeſe au Verſailles 


169 
Giblets panea 192 
Gilly-flower Wine 266 
Gooſe Pie 205 


Gooſe Pie A-la-mode 1 13 
Gooſe- berry Tanſey 215 


Gooſe- berries 241 


| Gooſe-berry Wine 266 


Pearl Gooſe-berry Wine 267 
An excellent Remedy to take 
off the Pains in the Gout 


314, 315 
. Granades of Beef, Mutton, 


or Veal 187 
To make good Gravy. 4 
Gravy made with Roots 12 


The 


„ 


I 


INDEX. 


The manner of making Gra- 
vy pag. 22 
For the Gravel 317 


For Gravel and Stone ibid. 
For Green Sickneſs ibid. 


For the Gripes 318 
H. 

O make Hair fair 291 

292, 293 

To make Hair grow thick 

300 

To falt Hams, "Tongues, 

Sc. 229 

Hares jugged 112 

Hare Civet ibid. 

Hare Pie 114, 205 

Hare potted T4 

Harrico Mutton 16 

For unbroken Hemorrhoids 

319 

For Hemorrhoids 308 


For the Head-ach 319 
For the Heart- burning 3 20 
Herb Pudding with Liver 


| 102 
A Hen Pie 206 
Sauce for Herrings 141 
White Hippocras 267 
Red Hippocras 268 
For a Hoarſeneſs upon a 

Cold 320 
Hogs Ears and Feet Gal- 

lantine 167 
A Hog barbicued whole and 

grilled 194 
Hogs Puddings 225 
A Hog's Head Cheeſe Faſhion 


86 
For Hyſterical Fits 320 


L 
N excellent Medicine for 


the Jaundice pag. 321 
For the Itch 322 


K. 
KD barbicued in Quar- 


ters 198 
Kidney Patty's au Roan 191 
An effectual Remedy for 


Stoppage in the Kidneys 
323 


L. 


LM S Head whole 69 

Lamb with Rice 74 

To dreſs a hind Quarter of 

Lamb with ſweet Herbs 

ibid. 

Fore Quarter of Lamb - 
Fricandoes 

A hind Quarter of Lamb £4 

Sauciſſon ibid. 

Lambs pluck the Italian way 

| ibid. 

To dreſs à fore Quarter of 

Lamb in a Cawl 76 

A fore Quarter of Lamb yrs 
Fricandoes 

To make a white Fricafly 


of a fore Quarter of Lamb 


ibid. 
To dreſs Lamb Stones 78 
Lambs Head haſhed 80 


Lamb Pie 206 


Land Rayles, a Patty 106 
Lark, or Sparrow Pie 117 
Larks, Pear Faſhion ibid. 
Larks in Shells 118 

A Lear 


| 
| 
| 
| 
| 
| 


INDEX. 


A Lear for Paſties pag. 216 
A Lear for ſavoury Pies 217 


A Lear for Fiſh Pies ibid. 
A Lemon Pudding 221 
Syrup of Lemons or Citrons 
243 

Lemon Wine 268 
Lentil Soop . 17 
Lettuce forced 142 
A Salve for ſore Lips 323 
To force Lobſters 120 
Lobſter Loaves 122 
To butter Lobſters ibid. 
To roaſt Lobſters ibid. 
Lobſter Pie 131 
For a Looſeneſs 324 
Lumber Pie 207 

M. 
O boil Mackerel 132 


To make Mangoes 1 52 


Marrow Pudding 156 
To make a white Marrow 
Pudding 225 
Marrow Pie 95 
Mead 269 
Melot Soop 18 


White Metheglin 269, 270 
To make Milk Water 247 


To increaſe Milk 325 
Millet Pudding 223 
Minced Pies 208 
Mint Water 248 


For a ſore Mouth in Chil- 


dren 325 
Syrup of Mulberries 243 
um | 271 
To ſouſe Mullets, or Gur- 

nets, &c, I24 
Sauce for Mullets 184 


To keep Muſhrooms with- 
out Piskle for Sauce 233 


Muſhrooms Italian Way 
pag. 199 

Muſhrooms Italian Way, 
with Manchets 168 
Muſhroom T art in Puff Paſte 
166 

To pickle Muſhrooms 1 50 
A Mutton Pie 208 
Travelling Mutton Broth 


14 
Mutton, or Shoulder, in 
Blood 56 


To dreſs a hind Saddle of 
Mutton in ſurtout 57 
A Leg of Mutton a la Braiſe 


57, 58 
A Shoulder of Mutton with 


a Ragoo of Turnips 58 


A Neck of Mutton larded 


with Parſly 59 
A Leg of Mutton larded a 
la Braiſe, with a Ragoo of 
Cheſhnuts 60, 61 
To dreſs a hind Saddle of 
| Mutton 62 
Mutton diſguiſed 70 
For Legs of Mutton * 
Faſhion 
Breaſt of Mutton e 


72 

Roaſt Mutton, and ſtewed 
Cucumbers 80 
Mutton in Blood 81 
Collared Mutton, Veal, or 
Lamb 82 


To dreſs a Leg of Mutton 
with Sauſages ibid. 
To roll a Shoulder of Mut- 


ton 83 
A Saddle of Mutton and Kid. 
neys ibid. 
To 


N. 


T O make Nails grow 
| pag. 296, 297 
To ſmoak Neat Tongues 
49 

To dreſs Neat's Tongues 
ibid. 

Neat's Foot Pudding 102 


Neat's Tongue Pie 208 


O. 

AN Oatmeal Pudding 222 
Obſtructions 326 
Spaniſh Olio, the cheap 
Way 4 
Rice Olio, with a Cullis a 
la reine 15 
An Onion Soop 17 


To pickle Onions 152 
An Orange Pudding 221 
Orange Wine 272 
Orange Wine with Raiſins 
273 

Marmalade of Oranges 239 
Ortolans roaſted 115 
Ox Head ſtewed, forced, and 
collared, hot or cold 50 
Ox Tongues and Udders 
_ roaſt, the Udders forced 


Mey 51 
Ox Tongues A-la-mode 52 
Oyſter Soop 18 
Oyſter's roaſted 124 
Oyſter Atlets 125 
Oyſter's the Dutch Way 

125 
Oyſter Pie 131 
Oyſter Bread 135 


Oyſters pickled 137 


INDEX. 


Oyſter's braiſed pag. 171 
Oyſter Amlet 146 


P. 


TART Patty Pan Paſte 
154 

Paſtry Paſte, or Paſte for 
Meat Pies 154 
Partridges Eſpagniola 164 
Partridge with Turneps 118 


Partridge Pie 112 
Peas Frangoiſe 145 
Peach Fritters 165 
Pears in French Brandy ibid. 
Perch larded 132 
To make an excellent Per- 
fume 288 
Perry 274 
Pidgeon Pies 116 
Pickled Pidgeons 114 
Pigeons au Poir 109 


Pidgeons Maſquerade 200 
A Pig Lamb Faſhion 86 


A Pig Roliard 87 
To dreſs a Pig 87 
To dreſs a Pig the German 
Way 88 
A Pig in Jelly ibid. 
A Fig roaſted ibid. 
A Pig three ways ibid. 
A Pig farced 194 
To pot a Pike 132 
Pike au Swimmier 133 
Sauce for Pike 141 
A Pillo of Veal 79 
For the Piles 326 
For Pimples in the Face 
| 283, 286 
Piſtachio Puffs 172 


To prevent pitting of the 
the Small Pox 296 


Y Plague 
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INDEX 


Plague Water pag. 249 
Plain Pudding 150 
An experienced Medicine for 
a Pleurify 327 

| Plover Capucine, or Larks 
118 

Plumb Pudding 15 5 
Plumb Porridge 226 
Marmalade of Plumbs 240 
Poiverade Sauce 173 
Sauce, au Poiverade, with Spa- 
niſh Partridges 177 
Polonia Sauſages 85 
A Pomander 289 
An excellent Pomatum for 
clearing the Skin 284,293 
Pork Sauſages 84 
Pork ſtuffed and roaſted 8 5 
Pork Cutlets ibid. 


A Chine or Leg of Pork 
roaſted and ſtuffed 96 
To make Sack Poſſet 256 
A Pottage Jambo with 
Weſtphalia Ham 178 
A Pottage Bifque a la Fran- 
coiſe, with Squabs and 


Sweet-breads 179 
Une pottage marble du ma- 
nage 181 

A Pottage de Raunele of 
Frogs 180 
Potatoe Fritters Spaniſh 167 
Potatoe Pudding 100 
Potatoe Pie ſweet ibid. 
To make perfumed Powder 
| 290 

A Powder for the Teeth 
285 

Friday Pudding ol 
Pullets with Fillets and Cu- 
cumbers 161 
Pullets Glaſſe 169 
Pullets au Roan 183 


Pullets boned and forced 
| pag. 103 
Pullets with Endive ibid. 
Pullets with Cheſnuts ibid. 
Pullets Hedge- Hog Way 
193 

Pulpatoon of Quails 170 
A Pulpatoon of Cray-Fiſh 


and Lobſter 176 
Purſlain Soop 11 
To pickle Purſlain 232 

Q. 
A Quail Pie 1173 
A Balon au Caile with 

Quails 189 
Quaking Pudding 157 
Jelly of Quinces 237 


Marmalade of Quinces 240 
Syrup of Quinces 243 
A Quinton of Quinces in 

Puff Paſte 170 


To cure a Quinſey 327 


R. 


RAbbies Portugueſe 111 
Rabbits frycaſſy'd, or 
Chickens white ibid. 
Rabbits with Onions ibid. 
A Ragoo for made Diſhes 
217 

Jelly of Raſpberries 237 
Ratafia | 254 


To kill Rats 329 


A Rice Pudding 223 
A Rice White Pot ibid. 
To make. Roſa Solis 250 
Roſe Water 249 
Roſemary Water 250 

| Roylets 


8 
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Roylets and Kidneys pag.72 


Ruff and Reifs I15 
For a Rupture 327 
8. 


Affron Loaves 172 
To calver Salmon 126 


To roaſt Salmon whole ibid. 
Salmon collared ibid. 
Salmon Pie 127 
To pot Salmon 128 
A Salpicon 94 


Sauce for Salt Fiſh 140 

To pickle Samphire 2 " 2 

Savoy Soop 

Savoys forced, and fovel 
whole 149 

To make Sauſages without 


Skins 228 
To make Sauſages 227, 
| 228 

To crimp Scate 128 
Sauce for Scate or Whitings 
189 


Scorzoneras buttered 147 
Scurvy Graſs Ale 258 
To dreſs Sheeps Tongues in 


50 


Ragoo 
Sheep's Tongues and Chic- 


kens 51 
Sheep's Rumps with Rice 


5 
Sheep's Rumps fried with 
forced Meat round * 
To dry 1 — 
Arenen and 9 
Tongues 
e fried and inks 


142 


Show's Trotters ſtewed 219 


IN D E X. 


Soles forced and larded p.123 
Soles ſtewed ibid. 
Soles larded in Fricandoes 
197 
To marinate Soles, Smelts, 
and Gudgeons, Cc. 124 
To make Stock for Fiſh 
Soops k 
To make a good Stock for 
Soops of Fleſh 2 
A Broth for all ſorts of " 


in Miagre 


A Soop with Almond Milk 


6 
Sorrel Soop with Eggs 7 
Soop with Artichoke Bottoms 
10 

A Soop called Pattage, a 
Sante with Fiſh 13 


A white Soop with m_ 


Eggs 
A white Soop with Cruſts & 
Bread 15 
A Soop called a la Julienne 
: 17 
Soop without Water 174 
A Spaniſh Soop with Lentils 
159 
Sorrel with Eggs 144 


Water Souch with Perch, 
Eels, and Flounders 20 

Sparrow Pie 113 

Spinach with Eggs 143 


2 Spinach Pudding 157 


Stock-Fiſh Pie with Cream 
131 
A = good Stomach Wa- 
251 
For — Stone 327 
To dreſs' freſh Sturgeon 


Sweat-bread Amlet 146 


Y 2 Swot - 


| 


IND E X. 


Sweet-breads in Fricandoes 
92 
To dreſs Sweet-breads with 


ſweet Herbs ibid. 
To marinate . 


To clarify Sugar in 4 


to preſerving 234 
The ſmooth boiling of Sugar 
ibid. 
The pearled boiling of Su- 
gar 235 
The blown boiling of Sugar 
ibid, 
The feathered boiling of Su- 
gar bid, 
The cracked boiling of Su- 
gar ibid. 
Surfeit Water 3 
F. 
A Tanſey 214 
To prevent the Tooth- 


ach, and keep the Teeth 


found 327 
Tench fricaſly'd 127 
Tench freed and broiled 

ibid. 
A very good Medicine for a 

ſore Throat 328 
Tongues compoſt 52 
Turbot in Corbellion 136 
Turbot in Jelly ibid. 
Sauce for Turbot 138 
Spaniſh Tureene the * 

Way 
Tureene with Rumps * 

Cheſnuts 200 
Turkey Sauſ. 85 
Turky with Gytter 106 
Turky a la Braiſe 108 
A Turky Pie 209 


V. 


EAL Gravy 

Veal Soop with Barley 

I 
Veal Griſtles a-la-mode _ 
A Breaſt of Veal Sauciſſon 
190 

Veal ſtoved whole 69 
Vase Knuckle of Veal 63 
eal Cutlets larded 64 
To fry a Breaſt of Veal 
65, 66 
To dreſs a Neck of Veal 
in farced Meat Cutlets 


67 
To roaſt Veal Sweetbreads 
91 
Veal Pie 210 


Veniſon rolled, forced, and 


roaſted 90 
Veniſon Pie 210 
Veniſon in Blood 54 
To dreſs a Haunch of Veni- 

ſon ibid. 
To dreſs Veniſon 55 
Veniſon in Avet 56 
Veniſon Paſty 210 
Syrup of Violets 244 
An Umble Pie 210 
Uſquebaugh 256 

W. 
T O pickle Walnuts 151 
Walnut Tort 101 
To make the Queen of Hun- 

gary's Water 252, 253 
White Collops =o 
Rice White-Pot 224 
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BOOKS printed for A. BxETTESwoR TH, 
and C. HiTCcn, and C. Davis, in Pater- 
noſter-RO W; and S. AUSTEN in Sf Paul's 
Church- yard. 


THE BuiLDER's DIC TTONARY: Or, GEN. 
TLEMAN and ARCHITECT's COMPANION. 
Explaining not only the Terms of Art in all the ſeveral 
Parts of Architecture, but alſo containing the Theory 
and Practice of the various Branches thereof, requiſite to 
be known by Maſons, Carpenters, Joiners, Bricklayers, 
Plaiſterers, Painters, Glaziers, Smiths, Turners, Carvers, 
Statuaries, Plumbers, &c. Alſo neceſſary Problems in 
Arithmetic, Geometry, Mechanics, Perſpective, Hydrau- 
lics, and other Mathematical Sciences. Together with 
the Quantities, Proportions, and Prices of all Kinds of 
Materials uſed in Building; with Directions for chuſing, 
preparing, and uſing them: The ſeveral Proportions of the 

ive Orders of Architecture, and all their Members, ac- 
cording to VITRUVIUS, PALLADIO, SCAMOZZI, 
VienoLa, M. Le CLErc, Cc. Being a Work of 
great Uſe, not only to Artificers, but likewiſe to Gentle- 
men, and others, concerned in Building, &c, Faithfully 
digeſted from the moſt approved Writers on theſe Sub- 
jects. With Rules for the Valuation of Houſes, and the 

xpence calculated of erecting any Fabrick, great or ſmall. 
Illuſtrated with more than two hundred Figures, many of 
them curiouſly engraven on CoPPER PIAT ES. In 
two Volumes 8vo, 


We have peruſed theſe two Volumes of the 
BuiLDER's DICTIONARY, and do 
think they contain a great deal of uſeful 
Knowledge in the Building Buſineſs . 


Nic. HAwKsSM oOOR, 
JohN JamEs, 


an, 11, 1733-44 
; James G1BBs, 
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\DicTiIonNARIUM POLYGRAPHICUM: Or, the 
whole Body of AR Ts regularly digeſted. Containing, 
I. the Arts of Deſigning, Drawing, Painting, Waſhing 
Prints, Limning, Japanning, Gilding, in all their various 
Kinds. Alſo Perſpective, the Laws of Shadows, Dialling, 
Sc. II. Carving, Cutting in Wood, Stone; Moulding 
and Caſting Figures in Plaiſter, Wax, Metal; alſo En- 
graving, and Etching, and Mezzotinto, III. A brief hi- 
ſtorical Account of the moſt conſiderable Painters, Sculp- 
tors, Statuaries, and Engravers, with thoſe Cyphers or 
Marks by which thoſe Works are known. IV. An Ex- 


planation of the Emblematical and Hieroglyphical Repre- 


ſentations of the Heathen Deities, Powers, human Paſ- 
ſions, Virtues, Vices, &c. of great Uſe in Hiſtory Painting. 
V. The Production, Nature, Refining, Compounding, 
Tranſmutation and Tinging all ſorts of Metals and Mi- 
nerals of various Colours. VI. The Arts of Making, 
Working, Painting or Staining all ſorts of Glaſs and 
Marble ; alſo Enamels, the Imitation of all forts of pre- 
Cious Stones, Pearls, &c. according to the Practice both 
of the Antients and Moderns. VII. Dying all forts of 
Materials, Linnen, Woollen, Silk, Leather, W ood, Ivory, 
Horns, Bones; alſo Bleaching and Whitening Linnen, 
Fair, c. VIII. The Art of Tapeſtry-Weaving, as now 
performed in England, Flanders and France, either of the 
high or low Warp; alſo many other curious Manufactures. 
IX. A Deſcription of Colours, Natural and Artificial, 
as to their Productions, Natures or Qualities, various Pre- 
parations, Compoſitions and Uſes. X. The Method of 
making all kinds of Inks, both Natural and Sympathetical 
and alſo many other Curioſities not here to be ſpecihed, 
whereby this is rendered a more compleat Work than has 
hitherto appeared in any Language. Adorned with pro- 
per Sculptures, curioufly engraven on more than fifty 
CoPPER PLATES, in two Volumes Octavo. 


The SPoRTsMAN's DIS TIONARVY: Or, the 
CounTRY GENTLEMAN's CoMPANION, in al 
Rural Recreations: With full and particular Inſtructions 
for Hawking, Hunting, Fowling, Setting, Fiſhing, Racing, 
Riding, Cocking. With the Method of breeding, curing, 
dieting, and ordering of Horſes, Dogs, Pigeons, Cocks, 
Oc. extracted from the moſt celebrated Engliſb and French 
Authors, ancient and modern ; With large Io 
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BOOKS printed for, &c. 
made by ſeveral Gentlemen well experienced in theſe noble 
Exerciſes. Illuſtrated with near thirty Copper Plates, re- 


preſenting the different kinds of Nets, Engines, and Traps, 
that are made uſe of in taking all ſorts of Game. 


The entertaining Novels of Mrs Jane Barker. Con- 
taining, 1. Exilius: or, the Baniſh'd Roman. 2. Clelia and 
Marcellus: Or, the Conſtant Lovers. 3. The Reward 
of Virtue: Or, the Adventures of Clarinthia and Lyſan- 
der. 4. The Lucky Eſcape: Or, the Fate of Iſmenus. 


5. Clodius and Scipiana : Or, the beautiful Captive. 6. Pi- 


ſo: Or, the Leud Courtier. 7. The Happy Recluſe: Or, 
the Charms of Liberty, 8. The Fair Widow: Or, Falſe 
Friend. 9g. The Amours of Boſvill and Gal The 
Second Edition. In 2 Vols. Price 5s. 1 


The Agreeable Variety: Being a miſcellaneous Col- 
lection in Proſe and Verſe, from the Works of the moſt 
celebrated Authors. In Two Parts, vis. Part T. con- 


taining Inſtructive Diſcourſes on the moſt uſeful Subjects, 


for the happy Conduct of human Life. 2. Characters of 
the moſt Illuſtrious Perſonages of both Sexes, of our own, 
and other Nations, particularly the remarkable Manner of 
Life of the excellent Princeſs of Parma. Written by 
herſelf, and found among her Papers after her Deceaſe. 
3. Choice Poems, and ſelect Paſſages, extracted from the 
moſt celebrated Poets. Part II. Containing Original Po- 
ems; Sixty familiar Letters upon Education, Love, Friend, 
ſhip, c. none of which ever before publiſhed. The whole 
collected and publiſhed by a Lady, Price 38. 6d. The 
decond Edition, 


A new ENOLISH DIS PHENSA TORY, in four Parts, 
Containing, I. A more accurate Account of the Simple Me- 
dicines, than any hitherto extant. II. The Officinal Com- 
poſitions, — to the laſt Alterations of the College at 
N to which are added, the — — the "_ 
urgh Diſpenſatory ; and many other Compoſitions, taken 
from the Prin of our Hoſpitals, and the moſt celebrated 


Authors. III. Extemporaneous Preſcriptions, taken from 
the beſt Authors, and the moſt eminent Phyſicians now in 
Practice. IV. A Rational Account of the Operation of 
Medicines. To which are added, the Quantities of the 
middle Syllables of the Latin Names, exgteſſed by * 


BOOKS printed for, &c. 


ſhort Marks: So that this DISPENSA TOR Y anſwers at 
the ſame time the Purpoſe of a Preſodia Pharmaceutica, 
By JAukEs ALLEYNE, M. D. 8vo. ; 


Exanthematologia : Or, an Attempt to give a Rational 
Account of Eruptive Fevers, eſpecially of the Meaſles and 
Small-Pox. In Two Parts, &c. The whole illuſtrated 
with many new, curious, and uſeful Particulars. To which 
is added, An Appendix concerning Inoculation, By 
Tromas FULLER, M. D. 4to. 


Le Belle Aſemblie: Being a curious Collection of ſome 
very remarkable Incidents which happened to Perſons of the 
firſt Quality in France. Interſperſed with entertaining and 
improving Obſervations made by them on ſeveral Paſlages 
in Hiſtory, both antient and modern, written originally in 
French for the Entertainment of the King, and dedicated 
to him by Madam De Gomez. In 3 Vols. 12mo. adorned 
with Copper Plates. 


The Hiftory of the Revolutions of Poland, from the 
Foundation of that Monarchy, to the Death of Augu/tus II. 
By M. L'Abbe des Fontaines. Tranſlated from the Ori- 
ginal French. b 


Critical Notes on the Old Teſtament by the late learned 
William Wall, D. D. Author of the Hiſtory of Infant 
Baptiſm, now firſt publiſhed from his Original Manuſcript, 


in 2 Vol. 8vo. 


Sermons and Diſcourſes on ſeveral Subjects and Occa- 
ſions, by Francis Atterbury, D. D. late Lord Biſhop of R- 
cheſter, and Dean of W:/tminfter, in 4 Vol, 8vo, | 


Swifts Miſcellanies in Proſe and Verſe, Volumes the Fifth 
and Sixth, which with the other Volumes already publiſhed 
in England, compleats this Author's Works. | 

Spectacle de la Nature, or Nature diſſ — ; being Di 
courſes on: ſuch Particulars of Natural Hiſtory, as were 
thought moſt proper to excite the Curioſity, and form the 
Minds of Youth. Illuſtrated with Copper Plates, T rats 
ſlated from e Original French, in 3 Vol, 8v0, 
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